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DELIGHA ES 
for |Ladies, to adorne 


‘their Perfons, Tables, 
Clofets, and Diftil- 
latories: 

















|  WITR 
“Beauties, Banquets,Perfumes 
and Waters. | 


Reade,practiceand cen[ure. 


se 


| AT LONDON. 
=? rinted b;, Hx mirer Lownes, 
1611. 
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Toalltrue Louers of Ar T,and 
KNOVVLEDGE. 





| gies! write the formes of boerning balles, | 
Supplying wats that were by woodfalst weromebte bit 
Sontimes of tubsdefended {0 by Art, M 
As fire in vaine hath their defruchionfonght \ 
Sometimes I write of lafting r Bewcrace, 
Great Neptune and his pilgrims to content : a 
Sometimes of food, (weet frefh and durable, it My 
Yo maint ainelife, when all things elfe were [pent “4 | 
Sometimes I write of fundry fortsef faile, a 
Winch neither Ceres nor her handmaides knew. A 
\Dwrite to all, but (carfly one bcleenes, r 
| Sawe Diuc ¢& Denthire,whohane found thé true. 
When heauens did mourne in cloudy mantles clad, 
And threatned famine to the fons of men: Ae 
When fobbing earth denied her kindly fruit i a 
To painfull ploughmen and hishindes: ewen then * 
I writereliewing remedies of dearth, | 4 
| That Art might helpe where nature made a failes | 
P : lin -vaine, thefe new borne babes of Art, | 
i, tin vatimely birth fraight-way do quaile. 
wiz of 












































aE EPISTLE... 
shefe ang? sch! ill » other new fownd skils, 

With pein pen I whilome wrote at large, . 

Ex pe bbing Stiaye ountries rood therin, 

| And not refpehiz labour, time or charges 

But now my pen and paper are perfum'd, ; 

I {corne to write with coppreffe or with gall, 

Barbarian canes are now become my guils, 

Rofeveater is the inke I writ: withall : 

Of (weetsthe fweetef? I will now commend, b 

To fwocetef? creatures that the earth doth beares Bhi 

Thefe ave the Saintsto whom I facrifice | 

Prejerues and conferues both of plum and peare, 

Empaling now adsen: tufh, marchpane wa's 

Are rong enough and beft befits our age: 

Let pearcing bullets turneto (ugar bals, | 

The Spanilh feare is hufht and all:their rage. 

Of marmelade and pajte of Genwa, 

Of musked (ugar I intend to wright, 

Of Leach of Sucket, and Quidinea, | 

A ffording to each Lady her delight. 

I teach both fruites and flowersto preferse, 

And candie them, fo Nutmegs, Clowes, and Mace, | 

To make both marchpane pafte, and fi wered plate, 

And caft the (ame in formes of (weetef? grace, 

Each bird and fowle,(o moulded from the life, 

And aftir caft infweet comreunds of Arte, 

Asif the flefh and forme which Nature gawe, 





nd the Chefnut fj weet, 
their pleafing tate, 
Deere preferued meet, 
Srongef? fruits to laf : 
pple of fuch Prength, 
meranate with the Barbarie, 
» yet colour, taste and {mell, 
ntain'd and kepe moft naturally, 
OF Ladies clofets and their fiillatories, 


Oth waters,ointments and {weet Smelling bats, 


ch, 


Beafe tearmes without affected {hee 
ere prefent mof? ready at their cals. 
ndleaf with careleffe pen J fh 
wrongsthat Nature onthe 
! Ss sa with hss hos fri 


ould crip 


it perfons wroughe 
se rayes,. 
Meth \y thefelj ewife veltesing meanes J Soughs, 


lay lv idle shoughts,nor-yaine furmifed skils,. 
| fancie framde within a theorique braine, 
) Mufeprefentsynte jour facred exzess 
Win yous fauours falfly I difdaine, 
4 | MPainefull prattice, from ceperience, 
| wid thowgh cofly, myfleries devine : 
A 3 With 








h } 

AT HE EPISTLE. 
writhefirie frgne’ si” (corching Vulcans forges 
To teach and fine cach fecret I do firiue. 
Accept them well,and let my wearied Mule 
Repofe her felfe i# Ladieslaps awhile. 

So when fhe wakes; fhe bapvely may record, 


} 


Her (weete/? dreames i” fome more p' 


« 





eafiPZ Stile. 
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Ge Reader, for the vnder Fan , of thie 





fy Vg 


table,kwowe that a,b,c, dyid gine dire 





jf chions vnto the foure feuerall partes or Trea= 
ties of this Booke (a) for she firft, the ref? in 
, | sheir order, } 
ils 
A 
pA Ne Campana rootes preferued 
a,t 
Almonds in Leach 4,27 
Almond butter to make a,57 
| Almonds into gelly a,58 
| Aliger diftilled b,16 
Apples kept dry all the yeare 3,47 
| Aqua rubea bs7 
| Aqua compofita of D, Steuens b,8 
| Artichokes kept long, a,69 
: B ror fs 
| Bas {weet to lic among ft linnen, d,2¢ 
ye | Ballto take out ftaines d;.2 
| Ball to wath with d,8 
\|Balmewater .- b, ¢ 
‘Beaumanger. —-. PRON C, 18 
"| Beete roftedkeptlong c,x8 
I A 4 Beske 


i] 


THE TA BLE! nae 














} THE TABLE, 
Beefe *powdred, kept long without | 
che L c, rg phil 
Beefe freth at the fea, ge Cay, 
Beautie for the face 
Bisket bread ,or French bisket 
Bisket called Prince Bisket 
Bisket called biskettello 
Bloud ofhearbs 
Borage candied. 


Candying of flowers 4,955 gp otan 
Candying in rocke candice, 3,3 3.42. 
Candying of orenge pilles, 

Candles for Ladiés tables 

Candles hanging inthe aire 

Capers of broome preférued - 


Capon boiled in white broth, 
Cafti 



























yt 
435 
it 
6,49] 
4,97) 
Of} 
ing)” 
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‘Caftingin ve plate, 


Cafting arid moulding of fru’ a,44 
Cheries preferued a,8 
Cherie pulp kept dry all the yet alae 
Cheries driedin the funne 8,46 





‘Cheefe extraordinarie C, 22 
Chefnuts kept long 2 73 
Chilblanes he!ped 1§ 
Chine of vale or chicken Gotta eG 
|Cinamon water b, 10 
Collis white and like gel:y ass 
Comfits of all forts a, 54 
Qéferue of Prunes or Damf{os a,50,52 
Conferue of ftrawberries ann 
Cowcumbers preferued 2,36 
Cowflep pafte. a,4O 
Cowflep water of vinegar of the co- 
Tour of the cowflep, 24 
Srayfith! kept long €, 21 
Creame sacar €,23 
| hee powder d,t9 
Dam{onsin marmelade a, 22 
Damfon pulpe kept allthe yeare a, 4¢ 
Damfons 1n conferue a, $0, 52 
Dentifrices for the teeth d, 26 
AS Difil- 





» RS 
Cafting of fugarin salty moiNds,5a,43 







“THE TABLE. 


Di <atioht of hearbs in anewmanner | 
ey b re f int 

A Ney Gore iae- ! 

Dryinfer fruites.in the fun 4,46 | 


E 
F Glantine water b,20| 
~ Eringo rootes preferued a, tr 
Excractof vegetables b, 19 
F 


Fact fpotted or freckled to help,d, 6 


23 
Face made faire 


: d,7.24 | 
Facefullofheate, helped = djr41-i6 | 


17,135%5,20,2E | 

Face kept white andcleare d,12 } 
Fithinto patte C,14 
Fith fried kept long C,47 
Fleth kept {weet in fummer £,24 
Flies kept from oile peeces C, 30 
Flounder boild onthe French fathion 

C53 | 
Flowers preferued a7 

Flawers candied 4,9,11 | 


Flowers in xocke candie 





































ae Zz 


THE TABLI ‘ 
int! Flowers dried without wrihkliry,ya. 63 
buy Fruit preferued \ yy a8 
46) Fruithowtomouldandcalt“~ a,44 

Fruit kept drie all the yeare,a,45.46,47 





Fruit kept long freth, a,70 

bof G 

ath 
1 go Elly cryftalline ~ 4526. 
G Gelly of fruits 4,29 
| Gelly of Almonds a,53 
} Gilliflowers keptlong 2, 68 
i,69, Gilliflowers preferued 237° 
39 Gilliflower water b,20 
jiu Gingerbread 35 
0} Gingerbread drie 4,23 
01) Ginger in rocke candie as 33.42 
def Ginger greene in firup 3,49 
¢4f) Gingercandied 3553 
¢t7) Gloues to perfume’ > 34 
cul) Goofeberriespreferued a,8 
(jo) Grapesprowingalltheyeere =a, 62 
hionl) Grapes kept till Eafter. a, 64 
S) ee . 

with TT Andwacer excellent 452,28 
ah, & Liiands {tained to heipe a5 
Hay ‘Hands 


| 
| 











, ZHE TABLE, 









Hane! freckled to helpe dé: Ble 

Hand\re fe of Scotland br @ in 

Hate}! keptlon 4,72 § ii 

Haire blacke altere 4530.37 i 

Haire made yellow J,35 ff ut 

Herbs diltilled ina new manner,b, rz § ah 
Hearbs to yeeld falt b, 12 | 
Hearbes to yeeld bloud b.22 
Honey to yeeld fpirie b, £3 

1 : . 

By rch 

Rith Aquavite. © bo Bil 


#ifop diftilled inanewmanner b.14 
layee of Orenges ot Jemmonskept all 


theycare. C.35 J i 
Tumbolds to make até 9p) 
L 
Arkesto boyle C4 Bh. 
Lauender difilledin a newe man- | hi 
Mer b.1 x Bhi 
Leach of Almonds rip Bl} 
Leach 9 Hh bi 
Leg of mutton Niledtterihetredet Bi 
rathion. C:7 Bl i 


Lem- | 


| 


























Sire 





dg | 









i 
‘Lemmonsin Marmelade | | NY 
bal |Lemmon moulded and caft ® ohyag ate 
an |Lemmon iuice keptall the yeere C535 vip 
OF | Lettuceinfuckee - 4,22 Wy 
136 | Liquerice pafte 2,40 ii ok 
i it Lobfters keptlong €,2£ A 
yi 
baa} . 
ba} si 
ah rockecandie 3,42 
Yt Mallard to boyje C,6 
Marchpane pafte a)12.18 
bg Matigolds preferued a? 
b1l\Marigolds candied A,Q0% 
pill | Marigold pafte 4,40 
“if |Marmelade of Quinces or Damfons 
ig 2,30 


Marmelade of Lemmons or Ore 


nges if 
uh’ a, 4% \ Fil 

4 |May-dewe cltrified 4,33 He 

mai: |Morphew helped d32 1.22 Bile 

but |Mulberies in gellie a,29) 

ap |duske fear aa 


49 |dultard meale Vigna oed}o Cg 
rth |dbftineffe helped og preuented in wax i 

ters. ‘ . b,24 , 7 i if 
Nute eal 








J THE TABLE. 


Kes 








Vtmegs in rocke candie.a,33. 421 De 
Nutmegs candied. ay5 2 phe 
Nurs molded and caft off 4,44 p00 
Nuts kept long a, 72 ple 
: Blisto 

oO His 

Onn preferued * 8,24 Par 
Orenge pilles candted 1535 grun 
Oretiges in marmelade a, 4.0 A bon: 






Orenge moldedandcatoff —a, 44a: 
Orengc iuice kept all theyeere €, 3 Spon 
Oifters kept long. , 5b 
ele 
P Te 
a run 
Afte of flowers 14.409), 
Pafte of Nouie a,tsh 
Pafte to keepe one moilt : 
Pafte called puft pafte 
Pafte thort without butter 
Pafte of Genua of Quinces 
Patte of fith | 
Peare molded and caft off 









































THE TABLE, | , 
| Peares kepe dry Gaaz 
Pertumes delicate, and fodainly’made 
| d,3z 
i Perfumingofgloues ae 
{3} Pickrel boiled on the fréch fathion,c,3 s 
4) Pigions of fugar pafte a,10 ite 
4} Pigions boyled with Rice C59 aie 
Pig to fowfe Ci Ea j i 
‘Pigs petitoes boyled.after the French aii 
| fathion c.8 , 
it} Plums preferued a,8 | 
4] Plums dried in the funne 2,46 al 
1,4’ Pomander to make d4 if 
4,4) Pomander renewed 32 
4,36} Pomatd moft excellét for the face,d.13 a 
olf] Pomgranats kept long a, 68 1 Hit : 
} Preferuing of Rootes a, % bah 
poring of Cowcumbers a, 36 


Prunes in conferue By $52 
40) Pulpe of fruite kept all the yeare, 2,4§ 
alsy 


aM Q. 


i 
| ego » e 
ith, Vidinia of Quinces a, 28 
ai Quinces into patte of Genua,a, 30 
gt Quinces inmarmelade 4,38 


wf Quinces kept drie alltheyeere 3,47 
uel — Quinces 


. 


THE TABLE. 
Quintes ki ptlong 
a 


Abbets of Sugar pafte 

Rratices in gelly 

Rootes Bee 

Rootes candied 

Rofa folis to make 

Rofemarie flowers candied 

Rofe leaues to dry 

Rofe firup 

Rofes preferued | 

Rofes and Roleleaueseandied aia ith} 

Rofe pafte 

Roles: keptlong Bo; 

Rofleaues dried without wrink less Bie 
2.63 Shur 

Rofewater ftilled at michaelmas b, 14 Pyni 


Rofewater diftilled ina fpeedy manner, pn 


b, 15 Oh 
Rofes to yeeld a fpirit by17 gyi 
Rofe water moft excellent b.18 


Rofewater, andyecthe Rofeleaues not Hr 


a: feolouted b,23 
Rofewater andoile drawne topetler 


Bok. 















ikles, 

6} 
044 
niet, 


byt 


5 £, 3 + 
Rofe Vinegar of ihe colour of the rofe. 


C34 

Rofevinepar made ina new manner. 
Cy4t 

S 

pep oile purified 8 graced in tafte 
and {mell C.36 
|Salmon kept long freth C36 
Salt ofhearbs b,12 
it |Salt delicate for the table C, 38 
)/Sawfedges of Polonia C4 
Sirup of Violets 2,4 
Sirup:of Rofes ag 
Sparrowes to boile C54 
Spiritofwineextraordinarie _b, 5 
Spirit of wine ordinarie b, a 


Spirits of {pices 





bt 
bi 
es not | 
b,33 | 
ther 
bf 








Ros 


b 3 
Spirit of wine tafting of any vegetable 


4 

Abs of honey . bit3 
| apt of hearbs and flowers biz 
inne white and cleare d, 2 
Sunburning helped, d,az 
Stone 

















. 


Stowe to fveatin 

ily hes in gelly 
StraWeerries in conferue 
Sucketof Lettuce ftalkes 
Sucket of greene walnuts 
Sugar musket 

Sugar pafte for foule 
Sugar plate to caftin 
Sugar plate of flowers 
Sugar plate to colour 
Sugar caftin partie moulds 


cinamon, 
T. 


Ealeto boile 


Trofles for thc fea, 


V 
VY Inegar diftilled 
Vinegar to clarifie 
Viole; firup 


: THE TABLE. 


Teeth kept whiteand found 


Thyme diftilledin anew manner 
































2343 Wars 


Sugar {melling and rafting of the cloue off Wilt 


a) 71 Wht 
Wide 
Wit 
c, 6) 
d,10 
29,16) Ul 
b, 13 


4339 


b6 ‘ 

937) 
| ‘ 

Viole¢ 


i 


agi Violet pafte | ) a,g0.4 
ni Violet water or vinegar of tk? eglour of 
the violet 34 


V{quebath. b,9 


i! W 
! VV wat to make 3,56 
i ¥ Walnuts in fucket 4,49 
f) Walouts kept frefh long 365398 \ 
I) Wardens kept dric all the yeere *a,47 
) Wafhing water tweet _ b,21-4,2,28529 
yi, Whites of epges broken fpeedily. % 29 
| Widgen to boyle c,6 
| Ewormwood madefpecdi- 
| 0333 








*) The 
Conferuing, can- 
dying, &c. 


eat 1.How to preferue Evingo rootes, Acnu- tee 
ix | la Campana, and{o of others inthe + 
©) famemanner, 


my Eeth them till they bee Sw 

3 tender then take away Ww 

§ the piths of them, and} 4. 

> Wet leauethem ina colan- ey 
der till they haue dropped as 

‘much astheywill : thenhaning Wy) -. 

a thin firup ready, putthem being Os 
Xj colde into the firup beeing alfo tx 
@y colde,andletthem ftand fo three |s4 


\ dayes, then boyle the firup ( id @ 
i ding fome more freth firup yn-| y 
2, to it to fupply that yvhich the, ae 
<j, roots haue drunk vp)a little high-; ch 


er, and atthree dayes ende botle A= 


& the firup againe without any nevy ie 
D) addition ,ynto the full height ofa (O, 
5) preferuing firup, and putin your oS 


me ceresiand fokeepe them. Rootes 





| The Arte of preferwing, 2 
|se4kpreferted in this manner will cate ff 
My<eavery tender, becaule they neuer | 
ip ‘boyled in the firup. 
pew 


if 


ot 2. Howto make muske ugar of common: 


: 


foh sugar. 
ra 


placethem in a peece of farce-We7 


¥ net, fine lawne or cambricke dou-"<R 


H @)) bled: lay this in the bottome of a 4f@\} 


ax ealley por, itrewing your Sugar rie 3 ‘ 


yexx thereon, {top your pot clofe,and:4a 
e328 both fent and tafte of muske:and 
H@iiewhen youhaue fpent that Sugar, f 
Ta the may lay more fugarthereon, 

egy which will alfo receiue the like im-72 
y A preflions Such muske fugar is fold 
Bao two thillings the pound. 

oP i 


S 


BUF ‘ 
is .3.How to drie Rofeleaues ina moff ex}. 
y , cellent manner, 


5) 


Ls, 
i/ 


f 
f 


—~ = —p “TD 
7 ols fs Y 1 i 
- Jay ; 
WA aE 4 %. 
43 son St > | 
p ek LX = aS 


} r 


\PRv« 4. or6. graines of race hh 


f 


x 


NY : +11 RL 
Nall the Sugar in afewe daies will -esh}) 





~ iy “yer SS ar? “i * + ye 
ey Nee 


* 
— 


ez ruing, candying. ae 

JEin your Rofes 1n afieue , firft clip- Hast 

iping away the whites, that they $3 

WT AW may be allof one colour:ay them #7 Vig 

Wie; about one inch in thicknefs in Sy 
the ficue, when they haue ftood & 

OX halfe an houre or thereabout they 

MES will grow whitith onthe top, let) gh 

A\ them yet remaine without Rir- C/A% 

‘ring till the vppermoft of them be Ny 

D. fully dried:then ftir thé together, |S 

hem about one other 4a 

My, 

Ww 


3 cS. 
te 


P2377 


ST 


~ 


——_ 
a 
\ 


HON ‘ | : 
WS*'to an earthen pot hauing a nar- Pes 
(NN row mouth, and being wellleades pen 
‘within, (the Refiners of golde and ©} 
Ifluer, call thefe pottes,hookers ) | 
top it with corke and wer parch- | 
ment, or with Waxe and Rofen 
mixed together, and hang your 
ot in achimney or neere aconti- 
‘= nuallfire,and fo they will keepe ex- 
Bi ceeding fair in colour & moft deli- fff, 
cate Bag 
RSS 7, 


INGA Bh: Veet 
POO SOOO. 


Fu 


——_——— 


1 


*y) 
\\ 
Bi 


=> 


~! 


aod 
- == > 
Ss 








Ne ral \ 54 So) = I 24 Woe: 5 
| a 

relenting, take the Rofeleaues- a= i f 
boutCandlemas , & put thé once ON Mi 
N 4 againe into a fieue , ftirring them") i 
=, vpand downeoften til they be dry, ® ‘i : 
ay and then put them vp againe hote 4 -Nge 
¥/Apa inte your pot:Note that you mult 7% i. 
deg et vPyourguenlidde,but not lure Zapp) 
Ait about when you fetin your rofe-ee Aye 
pe yleaues, either therfirft or fecond® th 

time, Po?,nwmero. 6. ANE 


}\é 


24 4.A mofl excellent frupiof Viele 


in tafte and tinture. 


4/5 oS been 
ne Fy Xprefte the iuice of clipt Vio-Lain) 
J & lets , and to three parts ofiuicetl ay 
atake one fourth part of conduith® TM 
vvater, putthe fame into an Ala-feyany). 
i iblatter mortar, with the leaues Wiel ; 
tse vvhich you haue ftamped , andiié ; 
Ayniwyringe the fame out through a¢ 
~#\cloath, asyou didat the firft, in- 
jo the other iuice,puttherto a fuf- RY 
ficient proportion of the fineft fu- BPN 


= Se ¥ 7y9) = 
bh 2 ( > 
: oN! Sve Vere 





wi: 
ih 
hi \ 


5 
© or 12. houres in a cleane glafed CO) 


Be AN ; 
As 


en alfo inta a moft i% | 
etthefame ftand ro. | & 


earthen pan, then draine awaie:the 
cleere{t, and put it into a glaffe ft | 
and put thereto a fewe drops of che HAH 


ay iwiccof Lemmons, andit will be- 7 Gy 
wate ie come cleare, tranfparent, and of 4 
wad pe 


Haeeei the violet colour, Then you maic Wy 


Ea 


z = = < 
ee > 


a 


LOS, 
VG 


= 
= —— e 


S 


mexprefle miore.iuice into the Su- ts 

4 gary which, will fettle in the bot- i 
tome , with fome of, the thickeft FF) 

S part.of the iuice :, and heating the fA 

i (ame vpona gentle fire, it will alfo KY 
becomea good firup of violets , but \& 

F not comparable to, the firft, By this’ x 

‘ p more then, diners Apo= 

tf thecaries doe, sax ad 


us. A fingular manner of making the fis} 


Ill a filuer bafon three quarters @) 


N 


< ° FE full ofraine-water, or Rojewater: | 
{put therein aconuenient proportion HO 





S Aquartcrs of an houre , or enewholea 
<"houre at the moft, you fhall pur-/e 
Al chafethe whole ftrength & tintturc herp 


, Meates, wringing outall their liquoi 
PAgcotly, and fteepe more freth leaves s 


AF nthe fame water, continue this ite- 


BG it Y 
CY) worth the kcepin RSA) 
y a ping: Wi 4 

ay C hy : 


; Les 6, Another way for the drving of Rofe-, el | 
leaues. ain .| 
re? 8 pay? 

iethem in the keate of a hote Ba 


funnie daic vppon a Leades ,FiSv-im 
tur- 


r 
rac |eu 





ee 


aw 


AUREL DOO 0) 


conferning cardyinr ere. 


I turning them vppe and downe till JZ} 
| they be drie (as they doe haie ) then | & 


i C) 
ATF 7, Y 
i 

Hi 
a) 1 
} 


and luted , keeping your glaffes in 


S 
warme places , and thus you ma 


I 


Goi i 
gy) 

it 

\ 


Mi) $2 | they are dryed in this manner, are 


al ( })p beft kept in paper bags, placeing the 'f/ 
©) bags in clofe Cupboards, 


Ml to 


ie 





57. How te preferwe whole Rofes,Gillé- ary 


rt, : : ) 
: ; iia I 
bh eee cS ou 
4 ie 

. ; 
ns i 
iC) 1} ae 

= k 
r ; 
- Bi f 
x : 
i> i 


) 2), £7 bud nor overblowne, in a firup, & 


flowers, Marigolds,@¢. 

‘on 

HS pa | 
Mi ix % Tp a Rofe that is neither inthe 
i (Ay confifting of {ugar double refined,& 
ref Rofewaterboiledto his truchcight, 
s eae then open the leaues one by one,| 
“A 1s bone or wood, and prefently ifitbe 
AN ahotte funnic daie, and whileft the 
iF, funneis in fome good height, laie 
)34/ thetnon papers in thefunne, orelfe 


MUS dric them with fome gentle heate in | 


B 2 


Soe Sowa g 


xi 
Ex’ keepe all flowers : but hearbs after ji 


i) putthem vp into glaffes well ftoprC\} 


Xie with a fine {mooth bodkin either of 4 





CO} § 


(AN 
V7) 


ae ae Uae SE As: = 
a 


Ty 
> io 


aclofe roome, heating the room« iS Ale | 
before you fet them in, or in an oucn ff Gj "At 
vpon papers, in pewter difhes, andy Ai NV} 
then put them vp in gaffes and keep Ry (44) 
ithem in drie cupbords neere the fire F 
ia\4 Y ou mutt take out the feedes if you} 
jmeaneto eat them. You may prouciy 
aS this, preferuing with fugar candy, ing 
iAiftead of {ugar if you pleafe. 


8. The mof? kindely waie to preferue) 


, 


i} 

Cay, 4 ny 
2 

ff oe mutt firft purchafe {ome rea- 9) 


fonable quantitie of their owne 
BS ince , with a gentle heate vpon im- 
Z bers betweene two difhes, dividing 
* the iuice ftill as it commeth in the 
“inftewing, then boile each fruitin hisdhgelae 
Gq OWne 1uiCe , with a conuenient pro-, xe 
portion of the beft refined fugar. 


S 


a) plums, cherries, goof berries, Oe. 
; 


9. How 


voy, 
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ie Caafeemiag ta) 7 candyin ying: Ge. ie 


g.How to candy Ro| femary flowers,Rofe | 
leawes,Rofes, Marigoldes,eerc. with f 
preferuation of colour, 


cr Die luerefin’d,or doublerefined Ih M i 
Mall G2 fagar, orfugar candyit felfein | & 
| % a little Rofewater, boileit to areafo- j 
¢ nableheight, put in your rootes or! 
ae' lowers whé your firup is either fully 4 
[jicolde, oralmoftcolde, leethem welt 
‘therein till the firup haue pearced [@) } 
them fufficiently,then take out your | / 
‘flowers with a skimmer, fuffering| = 
7 j the loofe firup to run from are 2 
t long as it will, boilethatfirup a hitele| 
* more,and put in more flowers as be-¥2 
\ fore, diuide them alfo:then boylei= 
vy} allthe fi firop which remaineth andis \x 
» | not drunke vp in the lowers, to the. 
Sj height of manus Chriffi, putting in 
, more fugar if you feecaufe, but no} 
more Rofewater , put your ‘flowers | 
y therin when your firup is cold or al. 7 
moft cold, and let them ftand till | 
; they candie, 
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Ki 10. A moft delicate and fiffe fugar > a | 
[i paftewherofto caf? Rabbets,Pigeds, “iy 1 


or any other little birde or beaft.ei- GN fa 
ther from the life or carued molds. e 


HEX 

3 1 
a Fs diffolue Ifinglaffe in faire wa- e P 
men L ter or with fome Rofewater in WW * 
WAlthe latter ende , then beate blanched a4 \Y 
pe jalmonds as you would for march-Pe9SZAl 
Plupanc ftuffe, and drawe the fame with} eI W 

p/ASaicreatne, and Rofewater ( milke willl ¥/aqy} 
Yee (erue, butcreameis more ‘ect tA 


sei then put therein fome powdered fu- oe. 
gar, into which you maic diffolue 
your Ifinglaffe beeing firft made in- 
to gellic,in faire warme water (note, |e 
Yee the more Ifinglafle you put therein, (Og 
Ah2 the ftiffer your worke will proouc) 3 
ve then hauing your rabbets , wood- 
IS" cocke, &c. molded either in plaifter pisgie | 
~afrom life, or elfe carued in wood 4 3 | 
\( firt annointing your woodden|A 
§ moldes with oile of {weet almonds, & 
jjand your plaifter or ftone meldes fF 
with barrowes greafe ) poure you! ( 


me. {ugar “ 
OO Ou 


RA \ a, 
Woes 
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Conferning candying Ce. 2 Ae 

fagar pafte thereon. A quarte of | 
creame, 2 quarterne of almonds, 
;2, ounces o ‘Ifinglafle, and 4.. OF 
6. ounces of fugar, is areafonable |SxX% 
geod propertion for this ftuffe. 5 
| Quere of moulding your birdes , WX) 
MS} Rabbets , &c. in the compounde 
\ waxe mentioned in my Iewell boufe 7 ; 
r/‘in the title ofthe .4rt of moulding @ 
ft =  cafting. page 60, "or fo your moulds yes 
oN | Qh willlait long. You may dredge ouer i) 
‘mal € G) \ your foule with crams of bread, cis! 
S\| namon and fugar boiled rogether, 

J} and fo they wil feeme as ifthey were 
rofted and breaded, Leach and gellie 
maiebee caft inthis manner, This} x 
pafte you may alfo driue with afine o) 

frowling pin, as {mooth and as thin ' ¥ 


a. 


a CRE a 
as you pleafe; it lafteth notlong,and @) BR 
therefore it muft be eaten within a S| 
\ fewe daies after the making thereof. |} Re 
By this meanes a banquet may bee sed 
| prefented in the forme of a {uppers 
| being a very rare and ftrange deuile. | 


B4 11.70 
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wee The Arteof preferuing,  * ies " 
Se iid 


MY “$1 1.To candie Marigolds Rofes, Borage : 
| or Rofemary flowers, tal iN 1A) 


a 


a 


A\ 
rs Oile Sugar,and Rofewater a little/ 2&4 
ise ‘Byron wale hagdith with coales FN 
eve then put the flowers(being through-¢ ! 
*Nlie dried , either by thefunne or on y, \ 
iaithe fire) into the fugar,& boile them 
YA alittle, then ftrewe the powder of} 
4 double refined fugarvpon them,andp 
turne them, & let them boile alittle} ¢7 
Eo longer, taking the difh from the fire, PE 
Hl then ftrewe more powdred fugar on Rs | 
the cOtrary fide of the flowers. Thefe 
will drie of themfelues in two or 
three houres ina hote funnte daie ,|. 
though theylienotinthefunne, 


yy 


eX 


AES 


at 
R212, Tomake an excellent Marchpane 


Ri pafteto print off in molds for bangquc= © 


ting difhes. 
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oY ORS ONIN Sold e 


= 


@ jill you haue brought it intoadric Se 1 


(Sy eftimation as will couer your mold por 
Sy, or print, then roule the fame with ©) 
» 


4 nie powdered fugar either vppon 








esas 
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Conferning ,candying @¢. 


aig the whiteft “refined {ugar you can fy 


‘get, fearce your fugar, and’ now 


(Yi sod then as you fee caufe put in 2.1 


Y or three drops of damaske Rofe-)\S% 


4 water, beate the fame ia afmooth fia 


ftone mortar, with great labour, yn- Al a 


i y) 
WwW 
44 Make your pafte into little bals, fy Fy 

h euerie ball containing fo much by Dea 


iftiffe pafte , one quarterne of fugar 


4\ arowling pinne , vppon a fheete of 


) Dy; 
®|cleane paper’, Wi om 
‘if 
WAI 


‘your pafte or paper. There is a 52 1 4 
(A 
Wy 


thout ftrewing a- 


WI which I finde inthis pafte is, that aes 
| it tafteth too much of the fugar, =~ 
and toolitele of the almonds, ‘and 


€: 


“iI 
i 


Tne. Art of preferuing, , 
fj whichhaus had fome part-of their 
oye taken.from) them by: expreffi= 


on. ,before-you: incorporate them @ | 
with the fugar, and{o happelic you | Stay 


ah Maye: Mixe a. greater quantitic of A 


@3) 
JH them, wich the fugary becaufe they. iia 


jate'not fo oily as.the other, Youl © 


(/ N may miXe; cinamon, or, ginger in) 
Si) your palte , andthat will both erace NS 


I reat be 
} j the {pice muft pafle through a faire. IX Hai 


thetafte, and alter the colour ;but 


ho 


) | farce : you maic fteepe your al-[ 


WAY mondsin colde waterall night., and MAW IY 


RY ifoblanch them. colde, and beeing yy, 
ed blanched, drie them ina fiue ouer ke 


"> ) willmake acheape pafte.. ce 


Sting ther: of in carued moldes. 


ay) 13), The making of facar-plate, and ta> m 


O) {: 
| Py Ake one pounde of the whiteft f 
MO; 'Eeicbned or. double refined. Alot | 


? 


i b | 


UX} tlic fire.Here the garble of almonds <i | F 
oe 


Py | 


f 
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WE Wea NS nee &..| 
Pe aCe BCS es 
; ie Conferwingcandying.&s. ry 
ai put. 6, ounces for more gaine Jofy US 
||| Ge the beft ftarch you canbuy, and) Gj 
Wi Myke ifyou dry the fugar after itis pou} 
| SX dred, it will the fooner pafle tho- |S 


rough your lawne fearce :: then Raewe 
: 





fearce it 8 lay the fame on a heap 
Vigove the miditof'a theet of clean pa- 
\ pertin the middle of which maffe, ¥ 
put.a prety lump of the bignes- of Wp 
a walnutof gum drazagant , firft eee 
Yea fteeped in Rofewater onenight;a AA 
FQ porenger full of rofewater is fufii- >} aT ae 
WAN, cientts diffolue one ounce of gn @ Rai 
ei Cwhich muft firft bee well picked , oy) nag 
© | Teauing out the drofle) remem- Sky. 7 
fi ber to ftraine the gum through WX) 71) 1 
“ 3 canuas, then hauing mixed fom se) oe 
ofthewhitc of anegge with your (Gy Hay 


al] 
i 


{trained gum, temper it withthe © | 

figar betwixt your fingers by lit- ,@ 

tle & little, till you haue wrought ISH 

‘yp al! the fugar and the gumme egy 7 
geal cogether into a ftiffe pafte, and in yaa 
MEX che tempering letthere be alwaies HO 4 


{ fome ot the fugar betweene your 4 
j fingers and the gumme, thea dutt | 
a : : your. : 


vA. Sie il 
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= faa ete 


The Art of preferuing, 
i| your wodden moulds. alittle wich AN) 
1a) fome.of that powdered {ugar Hho PT 
Wie troup h a peece of Lawne or fine i) |) 
PS; linnen cloath: and hauing driuen i k 
peas! out with your rowling pin a fuffi- pee 
vii cient portsd of your pafte toa cd- XIN 
i} wen ict thicknes,couer your mold Pee) 4h 
(> \ therwith, preffing the fame down 
Fi into cue te hollow part of your KY 
ed mold with your fingerssand when \ 
Mx} at hath caken the whole imprefsi- ff 
=) or, knockethe mold onthe edge F 


WSAl be deepe cut, you may put inthe 
¥ay4 point of your knife gently into 
the deepeft parts heere and there, |, 
\lifting vp by little and little the4 
patte out.of the molde, And ifia! & 
ithe making ofthis pafte,you hap- 
pen to put intoo much gum,you } 
7x%\ may put more fugar thereto, and], 
) iftoo much {ugar,thé more gum: f 
9 | you muftalfo worke this palte in- 
to your molds, as {reedily as you # 





ae pewwed ” ; 
Conferuing , candying ,@rc. 13 
W can, afte: 1tasonce made,and be-: 
) | fore itharden, and it itgrow fo i 
thard that tt cracke, mixe more ff 
1S) gum therwith. cut away with your My 
Near knile from the edges of yourpafte vee 


iy Chauing firlt driven your patte 
; vpon paper, firft dufted over with ee 
' le fugar to esr eatent larger tie I 
Ry and thickneffe) put the patte into | 
te fome faucer, dith or boawle of a ‘ 
| good fathion, and with your fin- <i 
} ger prefleit gently downe tothe ‘= 
(AN infides therof, till ic refemble the f(N 
} hape of the dith. then pare away {(V 
the edges with aknife, enenwith 
the skirt of your dith, or {awcer , 
s and fet icagainft the fite till it bee 
dry onthe infide, thé with a knife|/ 
Getit out as they viero doea dith tC} 
Jof butter, and driethe backfide; | ¢ 
then gilde it on the edges with 
ay: the 


Os 
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i colonr.and tafte of any flower. Al 
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791 nie other flower. i \) 
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The Art of f refering, 


with femecotton, & = itisdrie 


E4! skew or bruh offthe golde with the ast a 
4 foote of an Harcor Conic, And if hARAiks 


in. : ' 
oe Away to mate fugar-plate both of 


—Ake Violets and beat them in ¥Ay¥ 
|: mortar with alittle hard fugur, 7 
then putintoita fufficient.quantitie a 
of Rofewater, then, Jaic your gure im 4 


in fteepe in the water,and fo workeit S909) ip 


into pafte, and fo will your patie bee ko 
beth of the colourofthe violet, and‘ 

of the {mell of the violet, Inlikefort 53 
may yon worke with Marigolds, 
Gowillips, Primrofes, Bugioffc, or 2- Ny: 


I Sees 


as 
se SOE S 
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a) 
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Confe eruing » candying Gc, 


fs Te make pafeof Nonic, 


: TF Ake a quartcrofia pounde of Va- 
Rat ~ lentian almonds, otherwife called 
| Yad the fmall almondes or Barbarie al= 
id 52 monds, and beate them-in amore 
MW) tar till they. cometo pafte, then take 

L/| fale manchet becing grated,and dr’ 
it before the fire ina dith , then fife 
Wit., then beatit with your almonds, 


putin. the beating of italittle cina- 


Ay mon, ginger and the ivice ofa Lem- 





mon, and when it is beaten to perfit MY 
pafte print it with your moldes, and. ©) 


foidry it in an oven. after you haue 


drawne ‘out your bread : this pafte » 


will.Jatt all the yeare,. 


316.7 makel umbolds, 


Ake halfe apoundeof almonds 

| beeing beaten to pafte with a 
1 fhort cake being grated, and a, egs, 
2..0unces of carroway feeds, being 


beaten GOR 


|i 


ZY 
bo Z 
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The Art of preferuing, 


Wi 
ee 
scoH Rofewater and fugar, and the white Neet Ka) 

hes ofan cep becing beatentogethcr, |] 

Heat! then take a feather and gild them, é NY | 
ef then put them agaia into the oucn ,}% S| By 
Ne) and let them ftandin,a little while, & Ae) ai 
RW ai they will bee yced cleane over with a° 2 ay 
f4| white yce, and fo boxe them vp, aid | ‘ eal 





a) yOu maic keepe cag all'the yeere. | Hes y 
PS 5H) iit 

, 17. Tomake a paffe to keepe you moist, YANG » 
if 0% lift not to drinkoft, which La~ Aes A 
dies v(e to carrie with them when WAN 

they rideabroade. es BN 


aN % We 
ed A K E halfea pounde of da- Net 
a ob maske prunes and aquartern of & a 


AN dates , ftone them both , and beste 7 tf 


é them in a mortar with one warden \ 
Wy beeing rofied , or elle atlice of olde 4 ‘a 
igs marme- Sey 
es ORONO CON | 
08) 2 NSSHEY i ef 
DOS USIOOGE | 





pe | 
| sO ae al SA 
i marmelade and fo printe it in your iD 
imoldes , and drte it.after you hive: a 
; drawne bread,put ginger voto it,and ce: 


you may ferue iin ata bang tei id G 


‘ 


BA 
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18. To make a Marchpane, 


A ty Sie two pounds of Almondes ‘See 
beeing blaunched and dryed.in i at 

| €) +a ficue ouer the fire, beate them ina PRS 
Maltoy ftone mortar,and whenthey be fmal YAW 
ft hod mix with thé two pound of fugar be- KY 
‘| © ing finelie beaten, adding two or \&}! 


<ul three fpoonfulls of Rofewater , and ji \Je 
“y that wil keep youralmonds from oie be 


VIF \)) ing : when yourpafte is beaten fine, | 
vf} drive it thin with arowling pin, and, 
(2p fo layit onabottome of wafers, then ¢ 

PASH) raife vp alittle edge onthe fide, and 1h 
| {o bakeit, then yce it with Rolewa- Peed 
terand Sugar, then putitinto the o- FAS 
| Wen againe, and when you fee your WV) 
Dyce is rifen vp and drie, then take Re 
WX it out of the Owen and gatnifh it} bd 7 
Le with 


ft 


1 
<y 





75 ae Pry ee Oe 
eee are! 
ara The Arte of prefernine, 
ZASS. with prettie conceipts , as birds and 
“TS beaftes beeing caft ourof ftanding AY») | 
C\Jol moldes. Sticke long comfits vpright P\Fgals 
a init ; caft biskets and carowaies in. 2) 4 
es | it, and fo ferucit; gild it beforeyouy ie 
ie fi ferue it;: you maie alfo print off this yeep) 


| Marchpane paftein your moldes for, 5 1 
1 banquetting difhes, And of thispafte; A 


ce our comfit-makers at this day make, 


Ake halfe a pecke of fine flow-7)" ie 
er, two ounces of Coriander z| Fi 


the whites of foure egges, halfe a 'Sx@uip 

Ot pinte of Ale yeaft, and as much wa-Komil| y 

Se\ter as will make ic vppe into ftiffe Bxah : 

pafte, your water muft be bur blood Sel i : 

Ny warme, then bake it ina long roll) Nh : 
Jas big as your thigh, let it ftay in\ ey 

2} the ouen but one houre, and when : 


feedes, onc ounce of annis feedes , <7 
x 





Hen Soe fat 

5 7 = 3 : 

ama. Us NO Cae >: 4 A had peas 
tH 


deo PE 


Fear (eidyine, O- 


Witis aday olde, pareit and{flice it o- WAS 
A 
GS 


an ouen again; and being dry take it, "}23 


© | uerthwart, then fugar it oucr with! 


(Oy finoepoudred fugar, and fo dri itin | 


ia|| $9. : aa iit 
LR Te 4 out & fugar it againe,then boxe it,& ir 
HINZE fo you may keepeit allthe yeare. 


A) 


20. 70 make prince biskt, 


Ake one pounde of verie fine } 


| flower , and one poundof fine 4 
wl © ; ugar, &cight egs,and two {poone- | ¢ 


Keay | ry fulls of Rofewater, and one ounce 

Sey) of carroway feedes , and beat ital 
to batter one whole houre, forthe 
more you beat it, the better your} 

| bread is, then bake it in coffis of | 


\ white plate, beeing bafted with a lit- 7 


tle butter before you put in your, 
4 batter, and fo Keepe it. 


Sy] 21.70 make another kinde of bisket eal- PE 


led biskettello. 
Ake halfe an ounce of gumme 


= es 


a 
a) Xi hoes diflolued in Rofe- } . 





lar mata? Bin ; 
The Arte of preferuing, posi 
Pax© Rofewater with the iuice of a Lem- VASE 
At: mon and twogra'nes of muske,then Gp ) 
9, ftrain ir through a faire linnen cloth OY Ig™ 
sy; with the white of an egge, then take, 
Re | halfe a pound of fine Sugar beeing: 
Ov? beaten , and one ounce of carroway' 
ifeedes, beeing alfo beaten and {ear-; 
; ced, and then beate them altogether #4 
}in a mortar till they come to pafte, 4 
AE» then roll them vp in {mall loauesa- 
bout the bigneffe of afmal egge,put 8 
Ii vnderthe bottome of euerieone, a\f 
NN peece of awafer, and fo bakethem| Reale 
ie 


a 


yo]| them on the fides as you doe aman-' ory 4 
chet, and prickthem in the middeft:7 ANNI | 
| when youbreake them yp, they will) 
be hollow and full of cies. 


5 3° 20 
in an ouenypon a fheet of paper, cut; = 


22, To make Ginzer bread. 


Rt 
AK E three ftale Manchers 19 XK 

ap and gratethem, drie them, and Og ‘J | 
ifift them through a fine fiue, then vp fg 

adde Sei} ik 


SUC aS Ae fs 


22 TN, 


oe Ay 





| C one eruing, 
A addevnto them one ounce of ginger 
g beeing beaten , andas much Cina-; 


imon,one ounce of liquorice and an-/it, 


zz * fearced, halfe a pound of {ugar, then 
Wek boile alithefe together ina pofnet ) 
swith a quart of claret wine tll they 


Zi 





D4 Rit ona tabléand{o drive it thin, and; 
3 printit in your moldes: duft yourf 
>, moldes with Cinamon, Ginger,and 


ae : .: 


RKO 


} tydt§ 


=——— hod 


nes 


Za \ It is otherwife called drie Leach, 


23. To make drie Gingerbread. 


A-KE halfe. a pound of Al- 


ranifeedes being beaten togetherands 


' hi TASS 
A come toa ftiffe pafte with often ftir-Qax 
WZ ring of it ; and when itis ftiffe,mold x 


f 
es 
Cars 


Fe 


8 


S 


fj 
Z| liquorice, beeing mixed together ines 
fine powder. | This is your Ginger} 
bread vfed at the Court, andin-all/? 
Wig gentlemens houfes at Feftiual times. HA 


monds & as, much :grated:cake,By 


jandia pounde of fine Sugar ,..and 
the yolks of two new laid egges, the 


io" 


CY} 
aie 





RL, 
inice ofa Lemmon, and 2. graines gt 

=m of muske, beate all thefe together 
© till they come toa pafte , then print § 
S<rit with your moldes, and fo dricit} 


ae Bees 


VAN, FS 
SS 


se 


Q 
Ned | 


ae Yppon papers in an ouen after your f 
‘es bread is drawne. 
O} 


RS 
i} 24. To make puffe pafte, 


Sy 
Sag Ake a quart of the fineft flower { 
HAT and the whites of three egges, I is 


Sa : 


Sr 
Ve 


<a 
== 


Cee 
MS =< : es 


3 


ina 


fe jand the yolks oftwo, &alittle colde Pi 
y water, and fo make itinto perfe@ KO} af 
ee \pafte, then driueit with a rouling pin NY 
paeag abroade , then put-on {mall peeces 
jas of butter as big as Nuts vponit,then 

Sp folde itouer , then driue it abroade 
FA» againe,then put {mall peeces of but- {7 
RY? ter vypon itas you did before: doe RY. 

Bathis tenne times; alwayes folding } 

ithe pafte and putting butter between 

Gy cucryfolde, You may conuaie anie 
F. prettie forced difh, as Florentine, \ 


() oe Tet ‘ 
AY Cherry~tarte;-rice, or ippinsy &c. KYA 
betweene two thects of thar pafte. 

5%! : 

EXE 








Ake a quart of fine flower, andg 

puritinto.a pipkin , and bake i: 

4 in ancuen when you bake man- 

Aaj chet, then take the yolkes of 2, or 
ies =\ three egs, and apinte of creame, and 

ia make pafte , put into it twoounces 


sof {agar being finely beaten, and {of 


you fhal make your pafte fhort with. F 
lout butter or fewet. In like fort whenh 


x : 
GX you make fugar cakes bake your} 


“ flower firft. 


Ry toveate, you may 
not boyle at 


ere wx 
aK 
ON 
3 
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Foes 
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pS Wise Aenea else te ae 


one 


SSE rman Tinea eatin ieee 


rhe Arte of preferwing, 


‘ofthe fame broth, and putitintoa @ i 
Se pares adding thereunto Giogers |) 


* nutmeg quartered ; one graine of 

; ;muske, put all thefewhkole{n2ces in a a© 
Hittle bag, & boile them in your gel- # 

{>} lie ,feafon it with foure ounces of fi- TE 

p}garcandie, and three fpoonefalls fi ip 

> e ‘Rol ewater,fo let it runthrough your \ 

# Celly bac: andif you meane tohauck 

(Xiftit looke of an ambe colour, bruife } 

‘)j your (pices, and let them boilein PS 
s your gelly loofe, 


27.70 make Leach of Almonds, 


Ake halfe)a sac ok Gweete Al it) 

monds,&beatetheminamartar, 1 & 
ich ftrain them with.a pint of {weet f HxI 
milke from the cow, then put vnto it a 


ix one graine of muske,two {poonfulls 
fof Rofewater,two ounces -of fine fu- 
6). ear ; ‘the waightofehree whole fhil- 

: a of Ifinglafléthatis. very white, § 


and #4 
ex ONSCHON Oa cit pile, 4 
Sos KOR ahais 


weg Ge Osteas PRE NCE, “PRT 
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3 — s veil " = rin " Ri : ay - 
= ox 1S “} s Bis Pv 
Conferning,candying,@c. © tyme 
WV 
ea and foboilethem, then let all runne | 


Wan throtigh a ftrainer, then maic you 
f | wy) flice the fame and fo ferueit. 


2) 
— 


i in 
LEK 
Bb FE 
i 
: : 





"TAKE the kernells out of eight (AN, ° 
great Quinces,and boilethem in Nx 
a quartof {pring water, till itcome = 
4 tO apinte, then put into it a quarter 1 S| |e | 
Ios of a aa Rofewater , vais oncf eB ~ ee 
AN} pound of fine Sugar, and folet it MAW  e 
) 1 boile till you fecit come to bee ofa NY itt 
Nissi deepe colour: then take adrop, and\ O49 
Zsa; drop it on the bottome of a fawcer » Ih] a 
| S22 , and if it ftand take it off, then let “8 1 





ptun through a gelly bagge into a ba. 7) 
4 fon, then fet it on your bafon vpona KYJ- 
All Gest chafingdith of coles to keepit warm, (Cut. 
Wyn sa then take a fpoone, and fill your 4X] | 
4) &) | boxes as full as you pleafe,and when | 
WH) they bee colde couer them :and if|\fey 
i} » you pleafe to printe it in moldes , MtQjR 
4; you mufthauc moldes made to the | J. Gia 
 bignefsef your boxe, and wet your aE a 
vy » 
Cc moldes Seige : 





of preferning, 


ic : Ups 

noldes with Rofewater, and fo letl& 

} crunneinto your mold, and when ay 

Py itis colde turne it off into your box-ZYipy Fh) 
ae | he 


fies. If youwette your moldes with} 


f 
water, your gelly will fall ow of aall 


G 


make gelly of Siranberres OQ 
Mulberries, Rafpifberries, or any Wi 


eS fachtender fruit el 
ral, 


Ake your berries and grind them |} FAI 
in an Alablafter mortar with four isn 
ounces of {ugar and a quurter of als a 


fy pinte of faire water, & as much Rofe-/ 75 
water, and fo boileit in a pofneti Nar 


oy 


‘ KI: 3.0: Zo male pofeef Gemaef eines . 
Ake Quinces and pare them Jai 
and cutthem in flices , and bake AS 

/ 


Nfo let it run through a fine cloath in-f 


witha little peece of Ifinglas, and ¢ 


to your boxes,and fo you may keep} 
it allthe yeare. 


’ 
’ 





~~ Conferu ing candying; Ge, 
them in an ouen drie in an earthen & 
pot without anie other iuice then}, 
i their owne, then take one pounde ft 
thereof, ftraine it, and put itinto} 
1] aftone mortar with halfea pound of ff 
Boek (ugar, and when you hauebeatenir |] 
LS) vp to pafte,, print it in your moldes } 
and dry itthree orfoure times inan [ 
bg | Quen after you haue drawne bread ; | 
, ix and when it is throughly drie and | mm 
Wes hardened, you may box it, and it wil 44> 
A) fox keepeall the ycere. a 
BX ' 
1) Bes 


¢ 


\N 
vy; 


31.70 make marmelade of Quinces or * 
Damfons, 


Oo) No ee your 
) Quinces or Damfons fuf- 
i ficientlie, itraine them, then drie. 
eg the pulpe in apan onthe fire, and ps 
i when you fee there is no water in HX 
yit , but that ic beginneth to bee} G 
| fiffe, then mixe two pound of fu- MA) 
gar with 2.pound of pulp, this mar-| 
melade will be white marmelade: 
































ial ruIne, i 
WNEI9 vith an high colour, put your fu-7laKy 
Hoar and your pulpe together, foe 
)(oone as your pulpe is drawne, andi 
iletthem both boile together , andy f 
foit willlooke of the colour ofordi-fo 
tl narie marmelade, like ynto a ftewedf g) 
flwarden : butif you dry your pulpe 
firft, it will look white and takeleffe ‘BY 









s 
i 


(Sugar: you fhall knowe when itis) WE ii 
thicke enough, by putting a little 

» . ‘ F; cS t i 
mtoafawcer, letting itcoole beforesingie 






ON you boxcit, AS i 
Les eo | if 
S ECE: si 
| 32: Te make fucket of Lettuce fralkes. yi Za ii 
14 ? <= | i. 
‘ 5 i Lettuce ftalkes, and pill a-f hi \ | 
j B way the outfide, then perboile GA i ir 
gNthem in faire water, and let them@Ey | / 
ftand all night drie , thentake halfenNifg = Ih 
<|apinte of the fame liquour, anda aif 
quarter of a pinte of Rofewater ,FISZIR | 


& 





RY 


Hlet them ftand all night in your fir- a 
is aK rup to make them take fugar , and fi 


then M/f 





ike fort may you keepe Orenge ao 

pilles,, or greene walinuts , or anie 22a 

‘thing that hath the bitternefle firit 120) e 
Wiss ‘taken from it by boiling in water, 


anhard roc ke candie. 


1) @ 
‘e | ‘33. I0 candie Nu bmegs or Ginger, with 


~ i Gaiees one pound of fine Sugar, Ne 


and eight {poonefulls of Rofe- 
Yj water, and the waight of 6, Pence) 

)} of Gum Arabique, that is cleere , 
boyle them together to fuch an Ih 
height, as that dropping fome ther- P5 
of outof a fpoone, the firrup doe 777 
rope and runneinto the {malnefs of 54 
an haire, then put.it into an ear- © 

Ali then pipken , wherein place your , 
yan) Nutmegs, Ginger or fuchlike, then op 
Ze flop it clofe with a fawcer, and lute (ey 
7h it well with claie , thatoo ayre may tO; 

PEN then keepe i itin a hoteplace| ©) | iS) | 

i| three weekes and it will candie 12 


4 
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fae i The Arte of preferuings p 


le} 


‘hard. Youmuft break yourpot with . 


iy 7 
Y/ \!an hammer, for otherwife you can-j 7 
f. 


AL hot get outyourcandie. You maie 
AN fd alfo candy i cn , or Lemmons} 
rea{in like like fort if you pleafe. 


we 


xe 34. Ta preferue Orenges after the Por- 

is tugall fafhien, : 
ry i A A ff A 
G4 i 


YI F 


SS, 


eS will make them take fugar, If yougasy 
iA hauc 24. Orenges, beate 8. ofthem Nia | | 

ee s,, till hey come to pafte, with a pound ii 

AIS of fine Sugar, then fill euery one of pixel | if 

e-yau the other Orenges with the fame, 203 

Y i) and fo boilethem againe in your ah 

S\— cup :then there wil be marmelade off 

re 1Orenges within your Orenges , and jr 

i itwill cut like an hard egge. 
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Conferuing,candying orc. et \ 


2) ; TocandieOrengepilles.  -\ S| 
ine 38 St? : @ 
I) SI AKE your Orenge pilles after SoH 
| nc Ty shephcbreletieds sue tale fine ye=ty 
“ie \m fugar and Rofewater, and boile it to | 
1) F@> the height of Afanus Chrifi, then] © 
Ky crave through your Sugar, thenlay £4) 

4 them onthe bottome ofa fiue,, and, 4 
¢driethem in an ouen after youhaue 4 


Xl drawne bread, and they will be can- j 
©) ‘died, ce 








@) 36. To preftrue C owinmabrre all the'\, 
SA yeere, 


a pottle of veriuice, anda pinte LW, 
) of bay falt, anda handfull of greene| 5 | 


‘I Gy Paksagilonotbir water, and as | Ni 


Sie 





37: To preferue broome capers all the} 
Wi yeare, 
© fi read ’ eee fi iy 
acs Oylea quart of Veriuice and anje.c) | 
kal Busndfllof bay fale, and therein AF 
Ag you may keepthemallthe yeare. fj 


NU i 38. Tocolourfwgar plate with fenerall Se 


colours. 


i 5 ver may mixe Rofet with your} 
o 4, 


fine fearced {ugar vntill the co-#4¢ 
wellour pleafe you, and fo fhall youxey 
SY. haue'a faire murrie coulour. SP } 
a ereene muft bee tempred in alittle? y | 
ye Rotewater » hauing fome gumme¥ / 
ay) fit diffolued therein, and fo laiceZEN GF 
Nib4 it on with a penfill vponyour pafte 
roe in apt places, With Saffron you 
See maie make a yellow co!our in thepiah 
slike’ manner , firft drying and pow- 5 
dering your Saffron , and after it 
hath coloured the ‘Rofewater fuf- 
jificientlie, by ftraining it through® 
NaH fine linnen, The powder of Cina-BZaN 


< 


YSN SRE Saas 
ESSE SSNS 








| 
| 


i 
a 
i 


! hk iA dragagant mixed together , then (AW 
wy RY2 mix therewith a reafonable quantity res 
x 


4 : 





Conferuing candying ee. 


Ginger and Cinamon together a 


a. lighter colour. 


39. Te make troffes forthe fea. 


N 


) 


4 of the pouder of Cinamon and Gin- 


IX|hi ger,and if you pleafea little muske 9 


alfo , and make it vpinto roules of poy 
ry) 


may alfo conucy any purgatiue, vo-) 


W (XH mit, or other medicine into {ugar } r% 


40. To make pafte of Violets, Rofes, 


Marigolds, Cow/lipsor Licorice, 


leaues of your flower , patting 4 


s , 
atherevnto fome fine powder of KON | 


Ginger , Cinamon , and a little hes 


oy | en make pafte of fugarand gum yoy 


Pam lenaa aa miepcice (S) 


and there. In the fame manneryou S 4 
DS 
i % 


 CHred, or rather powder the dric Fey) 
es 


) De maske if you pleafe , mixe them all Hix] E 


ay ag i 
CSC RTS SITE We Ay) 
a ere sD 





Sa Ninma NA ag Ea 
’ The Art of preferning, 
confufedly together, then diffolue tlt 
fome {ugar in Rofewater, and be- 
ing boileda little, put fome faffron MV 9 
- therein, if youworke vpon.Mari- “Al 
: our or elfe you may leaue out , 
S) 


pe 


1a : , " t 
Nl your {affron, boile it on the fire AW FF 
vato.a fuficicnt. height, you mut{@}) | 


7 


py alfo mixe therewith the pappe of alf/AW Bf 
jroalted apple being firtt well dried WOFF I 
a dithe ouer a chafingdith of pee | 
» si coalcs, then poure it vpponatren- 
Pi) cher, beeiog firft fprinkled ouer P¥j 
© {with Rofewater, and with a knife/f/\ 


SYajworke the pafte together. Then} 
$2 breakefome {ugar candie {mall, but 
mA Not to powder; and with gumme 
jl ragagant , faften it heere and? 
Axyitoche candied, cut the pafte intoX 
2) } peeces of what fafhion you lift with} 
Sl a knife firft wet in Rofewater. In } 
PSN licorice pafte you muft leaue out, 
the pap of the pippin, and then 
} worke your pafte into drie rolles. ¥ 
(| Remember to fearce the licarice, S 
iti through a fine fearce. Thefe rolles} 
eal are Woh 








ESOC HONIG 
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cS é ae h 

” Conferuing candying. Ge. c 

icp are very. good again{t any cough or fe ai 
2 | colde. 


~ 


SS 
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Me, t 
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9} 41.70 make marmelade of Lemmons or WZ 
Orenges. 


a ah tenLemmons-or Orenges 
and boyle them with haliea do-\fAW | 
zen pippins , and fodrawethem | 
through aftrainer,then takefo much S2 
lugar as the pulp dooth weigh, and : 
3} boile it as you doe Marmelade of 71 
aN Quinces, and then boxe it vp. 


){ 42, Howto candie Nutmezs, Ginger , Cj. 
Mace, and flowers, in halfe a aie, XH 
with hard or Roche candie. ae 





~ Ay your Nutmegs in fteepe in - 
common Lee made -with or-! € 
‘ dinaric afhes 24. houres; take them jXe ° 
4 out and boile them in fhire water, 2eeu, 
Msi till they betender, and fo takeour;, cA 
| f the Lee: thendrie them and make} 
AS wi 
Lar) (Sp) 2 Grup of double refined {ugar and . 
HiScpi2 little Rofewater to. the. height¥sayt 


SORES 





~~ 
So 


; ise The Art of preferning, 
/ se , of a manus Chriffi, place this fitrup 
©) } in a gentle Balneo, or fome {mall 
| © heate, putting your Nutmegs in-}f 
STZ] tothefirrup. Note that you muft SX 
©).\ skim the Sugar as it cafteth anieh 
il shame. before yout putin your 
‘> | Nutmegs, then having {ugar can- PH) 
AP die firft bruifed groflely, and fam 6G : 
Neste through colanders of feucrall KY | 
G te rt? 


y A bionefs , take the {malleft thereof, 


t 


hy 


i 
‘ 


. iS) 
i es . 


Be drie enough, dip them againe jy : 
ov) infrefh fisrup boyledto his height; 
©} } as-before ; and roule them in the 


i}; grofler {ugar candie, and then ftoue r 
j them againe till they bee hard, and # 


S . ‘ <a a) 
Z| fo, the third time if you will in-|4 | 
Ky) creafe their candice. Note that a4.) 


A onto all the Sugar which Ys 4 


4 ~} 
ie | you, diffolue at, one time with can- IS Zi 
aoe, é 
i = Ye mt = 
Sect 





4T SOC. 
dying of one thing or other there- 
inprelently: the ftronger that your 
ji Lecis,the bettcr; and the Nutmeg, 
Ginger, &c, would lic in fteep in the 
Ali Lee, 10. or 12, daies, and afterin 
eaaithe firrup of fugar in a ftoue or 
2) | Cupboarde with a chafingdifh and F@& 
H Ht coales one whole weeke, and then Ay’ 
you maie candiethem f{uddenlie, as WW 
fi before. Flowers and fruits are done 
44 prefentlie without anie {uch fteeping |X | 
or ftouing as before : onelie they PG 


are coated. with your poudered fu- KY) 
fi gar candice : and thofe flowers of | oO, 
jj fruits.as they are fuddainlie done, fo 

they will not aft aboue two or three 

i daies faire,and therefore onely tobe 
} prepared for fome fet banquet, 


\ i ‘y mult be put intothe ftoue after they 6) 





CN 





: |e) your. moldes in faire water 
dJthree or foure houres: before f 


STR 
sot hi i Seale ler 


te A ee 





youcaft, then dry vp your inward 
‘(| moifture with a cloth of linnen , Ka 
fo] then boyle Rofewater and refined icy To | 
= fugar together, but notto anic greatifapy 
M4 tiffenefle, then poure it into your [Ry | 
Sect, moldes , let your moldes ttand one NX 
@\hourc, and then gentlie part or o-| 
penthe moldes, and take out that 59 
which you haue caft: you maicalfo i 
worke the pafte ante numero, 12. 13 Kae, 
into thefe moldes , firft printing or AW 
preffing gentlie a little of the pafte ey] | *) 
into the one halfe, and after with 's , 


: 5: CHY | 
Si knife, taking pag the faperAu~"( | 


Reta} ous edges, and fo likewile of the’ 

Ay] other halfe : then prefle both fides 7; 
of the mold together, twoor three 7 
times, and. after take away the cre Sy | 
that will arife in the middeft : and PMG’ BL 
to make the fides to cleauc toge~ Se 

YY ther, you may touch them firk oucr <® 
with Gum Dress diffolued , 

Fell before you prefic the fides of the Bie 

{3} moldtogether: note that you maie % 
a pense: Hpk 

GGA conuey comfits within, before you: o48 

72 clofe the fidess You maic. caft of Ola | 


ey | 
TaD NEN ADORNS S 
PERSO 








iN 
iy 


OTOL OSs Ss 
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any of thefe mixtures or paftes in ala- | 


blafter molds, molded from the life. | 


44. To molde of a Lemmon, Orenge ,}' 
| Peare,Nut,coc. and afterte caft it h 


hollowe within, of fuzar. 


7 FU a woodden platter halfe full 
of fande, then prefle downe a 
Lemmon, Peare, &c. therein to the 


fome burnt Alablafter with faire 
yy water ina ftone or copper difh , of 


RVD) the bionelf; £ : 
HF ISA | the bigne € OF agreatfiluer boule, KY 
Hs ey and caft this Pap into your fande, | 
| 2aS) 


and from thence clap it yppon the|] 


a) Pea 
| Ft) # 


fiat halfe thereof, then temper] 


fe ACS 


es thereof) laying it 


nde againe, and fof 


cat WS 


= 





x = . 
Cacuy 
te) 


SSO ROPING 
IDOE es 


oR The Art of preferwing, Bo) | 

NS caft another halfe voto it , then 7INS1 | 

AON cut offa pecce of the top of both Kd Y Ax 

AT9 your partie moldes, andcaftthereto ma 
44 {another cap in like manner as yout 


J 
es {haue caule to vie them : and be~/s 

a fore you caft, laiethem alwaies in '§ 

‘\)i water , and dric vp the water againe/ 
before you poure in the Sugar .A&S 
Colour your Lemmon with a lit- We 
tle Saffron fteeped in Rofewater; ty 

Givfe your Sugar in this manner : /y 

4Boile refined or rather double re~ “Ce | 
fined Sugar and Rofewater to his ets 

Kyi full height, #7; till by powring ¥Aye 

| fome out of afpoone, it will runne 7 ( 
at the laft as fineas ahaire; then ta- gv 
king offthe cappe of your molde ,'& 
oure the fame therein, filling Vp / 3K 

SY the moldeabouethehole, and pre- Koy 

ts" fentlie clap on the cap ; and prefle xs 
oa it downe vppon the Sugar, then Shell BA 
aN (wing it vppe and downe in your Bis . 
Me) hande , turning: it rounde , and Qe a i 
| c\ /2\ bringing the, neather. parte fome= © 

| BOGOR 

BS ERE DSO 


PS ES 








did before. Keepe thefe three parts ae Ba 
fo# bound together with tape ull you Ns A a 
eee ie 





AY Korie Ze 


= Snes . ee ; 
Conferning, candying, ec. 


to bee the vpper purt'in the xi 
turning, and ¢€ conuerfo. This is; ©) 
ithe manner of vfing an Orenge, § OF 
A | %; Lemmon, or other round molde: SY 
iN Xi but if itbe long as a pigs foot will seed 
jbgea be, being molded, then rouleie, and i},X} 
turneit vp and downe long wayes in | G31 


} the ayre. @) 


\\ 
Ml 45. How to keepe the drie pulpe of Che- tos 
i; ries, Prunes,Damfons, @c. allthe'} YX q 
yeare. d 


TAke of thofe kinde of Cherries 
which are fharp in tafte( Quere 
if the common blacke and redde 
Cherrie will notalfo ferue, hauing ¥ 
in the ende of the decoétiona lit-|/ey} 
tle oyle of Vitrioll or Sulphur, or KY 
gi fome veriuice of foure grapes, or (Os 
Hiuyce of Lemmons mixed there~ Ti 
with, to give a fufficienttartneffe ) | ry 
pull of their ftalks and boile them xs 
by themfelues without the addi- A 
tion of anie liquour in a caldron} 
Hot pipkin, and when they begin NSA 
once & 





a0 at op 4) i) Geel A Fame" 
BPR SEALE 
aa The Arte of preferwing, 
T= once to boile in their owne iuyce, | 
Cy ftirthem hard at the bottome with Apa : 
Yoia ipattle , left they burne to the pans'¢’ 


4 bottom, They haue boyled fufici- 


Ove theirskinnes, and that the pulp and eed) (| 

ihe ubftanceof the cherries is growne PRA! | 

x . to athicke pap : then take it from sAtyipyit 

Oi thefire, and let it coole, then di-?g aye 
uide the ftones and skinnes, by paf-\S/ii) 

Zifing the pulpe oncly through the Wy, it 

bottome of a ftrainer reuerfed as EAS 


Ai they vie in casfia fiftula, then takel aay Al 
Athis pulpe and {pread it thin vpponh Rey) 
glazed ftones or difhes, and fo letifor ho) : 
| itdriein the funne, orelfein an owen’ | 
\| prefently after you haue drawn LOS 
nee then loofeit froma the ftonepyypoly/ 
or dith, and keep it to provoke themyaiily 
appetite and to coolethe ftomacke on iki 
in feuers, and all other hotedifeafes, v2t]| y 
AK| Prooue the fatne in all manner of, ae} |: 
fruit. If you feare aduftion in this be 
worke, you may fisifh i¢ in hote 





a SPOOR Or : ae , 
n is Hi Conferning, candying ee. 
} ©) 46. Howto dry all manner of plums or 

| © Cherries in the funne, 


Fit beea {mall fruit,you muft dry bys 
them whole, laying them abroade 
es in the hotefunne,in ftone or pew-F¢ 


if thefunne do not fhine {ufficiently : 
& during the pratife,then dry them in 
#A\ 20 oucn thatis temperately warme. | 


At 47 How to keepe Apples, Peares, Onin- l 
%  ces,wardens,@e.allthe yearedry,  fiaxtak 


pi them, take outthe coares’, 
and flice them in thinne flices, }} 





| z : we am ead haa 
| TKD ems Bn fp 3 SE 
pers. rteof preferuing, 
YAY: laying them to drie inthe Sunne in; oH i 


Yr, 


r Pe fome ftone or metalline difhes, or @pmy 


48. To make creene Ginger 


pon firrup. 


Oye 





49: To make fucket of greene 

y | Walnuts. 

WG 

=I Ake Walnuts when they are no 
Mal 2 b'geerchenthelargeft hafill nut, OZ 

MWA) pareaway the vppermoft greene, bur ox 

i ew. deepe, thenfeeth them ina, 


tjA| pottle of water till the water be fod- AN | 


" 
,) 


3225 = 


323 





= 


= 


a= 


Sas 


~) 


pe) den away , then take fo much more, 
2) of frefh water, and whenitis fodden y 


5 


== 


eS 


om 


4 
i 


rn 


ato thehalfe, put thereto a quart of} ag 
M4 : : | ae 
qx, Vinegar & a pottle of clarified hony.¥ 


50. To make conferwe of prunes 
or Damfous. 


TAke ripe Damfons, put them/p¥e 
a. into fcalding water, let them ai 
Kia ftand a while, then boile them o- & i 


a 


e, then ftraine the dam=\@y 3 
Res 

away Utes 

eS Fae FEES ag 
wa ASTRAY #: 

yy Re ie 





ate CaN Nepal tte ® 
” SRS see 
7 a The Arte of preferning, f 
poem away the ftones and skinnes, then J 
. fet the pulpe ouer the fire againe ; 2 
Jpand putthereto agood quantitie of (A a 
= fed wine , and boile them welitoa kei 1, 
is tiffencfle, ever ftirring them vp and pea) 
Voll downe , and when they bee almoft § or ull 
A ufficientlieboyled,putina conueni- | 5) i 
}Jent proportion of fugar: ftir all well A) Ni ie 
ree # ropether,ind after putit in your gal- NO e 
© 


= hie pots. 


A! | $t+ Lomake conferneof frawberies. 


Irft feeth them in water, and then N 
caft away the water, and ftraine} 
them, then boile them in white wine, mi Ki 
and worke as beforeia Damfons, or FOP! 
"aN ‘elfe ftraine them being ripe, then {7 
boyle them in wine & fugar till they X\ a. 
be ftiffe. 


ASE 
§2. Conferue of Prunes or Dams/ons ie] 
made another way. 


i poner pottle of Damfonrpeicke “7 
} & them and put them into and , IXP oh 


| 
t= = 


AM aN nea i 
Spe eee» meee WN it 





> . p } 
4 D es 


“Conferning,candying,ec. 


Ste 
\j 


hy 


' x ics 

) Oy putting thereto a pinteof Rofewa- 20 

4 | Cer orwine and couer your pot, let 
them boile well, then incorporate’? 
them by ftirring , and when they be fa 


eae 


y i Sugar, & boilethemto their height As 
eS | orconfiftencie, and putit vp in gally So 
RP |Apots, or iarre glafles. Y 


= >) 


———— 


: ¢, 
Rial 53°77 oped Ginger, Nutmegs, or SS 
<5) any Root or flowers. 

Ine c 

ers a quarter of a pounde of 

f ip the beft refined fugar , orfugar 

Wi gicandie which you can get, pow-F 
Gis Ider it, put thereto two {poonfulls 5K 

RUA OF Rofewater, dippe therein your Kon 
, gy] Nutmegs, Ginger, Rootes, &c. be-'% 

i I Ning firft fodden in faire water till 
Mi 7ithey bee foft and tender, the oft- 


We) ner you dip them in your firup, 8 
Ke, 


ah Cay em 


2S 


rr. 
si 


the thicker the candice will bee,} 


ors 


es 
Bae 
a 


{oe mere 





butit will bethelongerin candying: J 
‘your firup muft be of fuch ftiffenefs, F% 
y asthata drop thereof being let fall WAN 


= vpon a pewter difh, maie congeale 


=e and harden being colde. Youmuft 
Us 


‘make your firrup in a chafingdith of 


FS \coales, keeping a genile fire: after 
« 
© 


‘fire fometen ortwelue daies,till you 


fe finde the candie hard and gliftering 


f 
v 


LF red rofe, the gillowflower, the mar 
hice gold , the borrage flower, and all o- 
xX ther flowers but once. 


CO) 


4 


24 The arte ocomfetmaking, teaching 
how to couer all kinds of feedes,fruits 
or [pices with fuyar, 


| Pe of all you muft hauea deepe 


) your firrup is once at his full height, (@Ay 
G then put them vpon papers prefent- 
iets into a ftoue or in difhes, continue sea | 
. \/i ay \ ia) | 
| A be 


© 


bottomed bafon of fine cleane BO 


(yy like diamonds ; you mutt dippethe fy 















y conferuing,candging tc. 

4 mW cordes ouer a bafoncr-carthen pan ood) 

f KE. witbhote coales. | om 

Mido  You-mutftalfo hanea broad pan Heri 
to put afhesin, and hot coales vpon }® 

erst them, | 

Me # © You muft haueacleanelatton ba- {fl 

a ) | fon to meltyour fugarin, ora faire 

i HO) brazen skiilet, 

¥ yj | You mult haue a fine brafen |' rs 

\Gn ix Hate toletrun the Sugar vpon the ye 

Sill feedes, Yas | 

Fare) ] You muft-alfo haue a been eS 
j iO flice, to (crape away the {agarfrom ((/\ 

uy Vy ithe hanging bafon if neede req} 4 


i SEE G exe ae ath : \ ‘ | 


ae a ae 


saan Re a NR in tak Sa 
OE 


Roe 


quire, | ; 
i ait Hauing ‘all thefe neceflarie vel ID IX} of 
od E) ; fels and inftruments , worke as fol- Sy) 
SWiloweth, = | 
‘ft ©) Choofe the whiteft, fineft, and 
i ss hardeft Sugar, and hen you neede 4 
ie i nottoclarifie it, but beateit onelie 4 
P) > | into fine powderthatit may diflolue 4 
MEAN the fooner, f 
i | a But firft makeall your {cedesvery AY 
eS heptane, goiet in your hanging We 
[ise baton. | 


‘Tis 
Takefor every two pounde of fu-| 
rar, a quarter of a pounde of annish 
feeds, or coriander feedes, and your i 
Acomfits will be great euough: and if By F 
you will make them greater, take 
iNhalfe a pound more of ugar, or one 
N/\#ipound more, ‘and then they will bee 
p\ faire and large, =~ 
\ ‘And halfe apound of Annis feeds, hi 
Iwith two pound. of fugar will make 


eoeF ipounde of fugar , or halfe a pound} 
of annis feedes and foure pounde} 
roffugar. Doethe hikein Coriander 


ae 


gfeedes. Ae 
Y Melt your fugar in this manner a 
iyAivix. Put three’ pounds of your\\j 
fF powder fugar into the bafon , and/=. 
LS} one pinte of cleane runnisg: wa~Hiy 
te seer thereunto, ‘ ftirre it wellowithoa ae 
YA. brafen flice , yntill all bemoift ands 
well wet, then fer it-ouer:the fire, i$ = 








i CSS Vas) 
Conferuing,candyinz, ec. bre 
rifie {ugar aes bottome, and 4M 
>) | lev it.feeth mildelie , -vneill; ic wall 2 | 
) Ne AN fircame from the ladle hike Tur~ a, 
HT YZ pentine,, with a long ftreame.and [QXZ" 
ye not drop , then it is_come.to his fe 
PXIh decottion, lette it feeth no more ; ff} | 
‘| g2) but keepe sBeEO pes area that &2 F 
BND WA it may run from the ladle vpon the “AW 
| © leeds. ; wy, 
iste To make them fpeedily. Let your 


t «OO 
ia = tom 


Mf ig Xs water bee {ectbing hote,orfeething, | xi 
Sal Pes i & puc powder of Sugar vntothem , Pes 


a oA Put no kinde of ftarch orAmy-| ©) 
aX lum to your ugar, aN] 
mee. Secth not your Sugar toolong, 


i cy > 
be for that will make it black , yellow, | ; 


| ax 

wy KV Zp ortawnie, . KO} 
Way £3) . Moone thefcedesin the hanging| @ 
‘lit ix ‘bafon as faft as you can or maic., 


4 
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f preferuings 


ISSA 
The Arteo 
gFwhen the fugaris in cafting. 
At the firft'coate puton | uronc hy 
iigntialfe fpoorefull with thelad'e , andy 
BY gall to. moue the bafon, moue, ftirreey 7a 
and rubbe the feedes w:th thy left 5a in 
hand a prettie while, for they willNeif P21’ 
§<aetake fugar the better, and driethen 7 , 
RaNwellafter euery-coate. 
Doe this at euerie coate, not on-} 
YF Ty in moouing the bafon , but alfofs 
With the ftisring of the comfits with 
Aa, the left ‘hand and drying the fame beg 
fx thus dooing you fha!l make great Wes 
F {peede in the making :as , in eueric AS 
three houres you maie make thre: [e2 
OF pound of comifits. 

Ka. And_as the comfits doe increafe) 
AR 10 greatnes, fo youmaic take moreG sR 
SNiif4 Sugaria your ladle to cafton. Burt} 

2 for plaine comfits let your Sugar 
sbe of alight decoétion laft, and of fisy 

% qs bizherdecotion firft, and not toogr~ 
here. my 
4% For crifpe and ragged comfits,\ 
S49 make your {ugar of a high decoc-e4 





NES EES 
= Conferuing candying,@e. 3 
vs from the ladle, and let falla foot’ 
©) \ high or more from the ladle, and 7 
WA the hoter you caft in your fugar, e 
the more ragged will your com- } 
afetsbee.. Alfo the comfets will not AS. 
Iii take fo. much of the, fugar as they Od 
FG) iwill vppon a light decoction, and $2) | 
‘they. will keepe their raggednefle (yi 
long. This high decoction muft %& 


oy : : “~ 
aay {ere for eight or tenne coats in the 2, 


vy x] ende of the worke,, ani put omat c- jE 


| tN uery.time but one {poontull,& haue "@} 


See that you keepe your Sugir x 
ahvaies in; good.temper in the ba- 4 
fon ,.thatit burne notinto lumpes } 





ASA 
The Art 
HI NE Efmoke or flame. A 
Y f; Some commende a ladle that} 
Mili hath a hole in itro ler the fugar run; 
N74 through of aheight: but you may Swiae 
AB ke your comfits in theif perfeat= = 5) | 
; Nei} forme and fhape onelic with‘a plaine ES 5 
oy Nea ladle. ° 
wo When your comfits bee made, 
ine A fet your difhes with your comfits< | 
Feen)yPPom papers in them before thefBS< ah 
Heel heate of the fire‘or in the horfunne, al x 
via\ or in aw Ouen after thé: bread iss A TG 
Wes drawne , by thefpace of an houre orgies 1 
S74 two , and this will make them veric) Re | | 
<5 white. | ies | 
id Take a quarter of a pounde of hi@S\F 
lax | Annis fcedes, and two. pounde of #7 
y esSucar , and this proportion’ will% 
We ‘fake them verié great, and°euen 
s alike quantitic take of Cirrowser’ 
3 Se feede, Fennell feede, and Coriander 
<i feede, ‘ 
Take of the fineft'Cinamon 
nd cut it into’ prettie fmvall’ fticks; 
ibecing drye', and’ ‘beware! you 
wette it not , for that deadethp 

















\, rindes hkewife, 
Worke vpon ginger, cloues,and! Y4 
isyas vpomother feeds. o 
The (maller chat Annis feed com= jx 
fits be, the fairer, the harder; .and:fo, § 
\: in all other.. (\ 
| Take the powder’ of fine Cina~ Sx 
1© mon-twodrammes ,' of fiae muske 
1) sl diffolued. im :a little water; ‘one! 
‘ | Gi fcruple’, mingle: thefe. all’ toge- 
i R\ther in the: hanging balon , and 
Op catt them ypon Sugar of a good Ry 


HI YS decoétion,, then withthy lefthgadss 
1 | moucittoandfro , and dricit well’, 

A doce this often, vntill they. bee: as: 
greatas poppie-fecdes ;| and giucin / 


Hh the ende.three or: foure coates of (ye 
lwlight decoftion:;. that-they-maic $24 
bee round, and plaine,.and; with an 
high .deco@ion, you. maye make ey 
them crifpe. A 
) .c¥ouw muft haue a coorfe fearce Wy: 

| made for the purpofe with. hayre| ©] 

{| or with parchmentfull of holes to IK 
= D 4 tia 

EA Nal cic 

PES US 





yr ———— 


COS SDN BROOM SBE 
SS ISAS 
The Arte of preferuing, S4 


Soda Ig 
id)" partand divide the comfcts, into fe- 3} 4 
/ *¥ ucrall forts, . <a ha 
d To make pafte for comfets, Take Rai Vy 


S| ffifine grated breade foure ounces, WW ay 
fesiar’ ele& Cinamon powdred halfe ait | bat 


INE an ounce, fine ginger powder oneNolH BV 
ervey dramme , faffron powdred, alittle sig ct ay 
AX white fugar two ounces, anda fewe i 
BN GA (poonfulls of:borrage water, feeth a 
ics) the water and the {ugar together PY 


iz yand put-to the Saffron , then firthiG a i 
“Ax Mingle the crummes of bread, andly Ayr He 
mA mingie the es OF Dread an ES, 


x! the {pices well together, driethem ,/A2q | 
Rwy (put the liquor fcalding hote’,, vpon : 
FS the ftuffe , and beeing hore labour 
vi with thy hand, and make: balles Gil : 

wer otherformes thereof, dry them|¢ €| fi 
Key and couerthenias comfets. | as | 
4h Coriander feedestwo ounces; fa- Ni Aq 
bee. Gar one pound and a'halfe, maketh} 
Sex very faire comfets. 


Annis feedes three ounces, 
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Sl(S'a8 pa TSUN. Aor 
sso ue ® DOPE GOKOPOPONG = * 


tag 


SS a pad) 
Conferuing candying, Gc. . 
dl iexi will take at the leaft a pound of fu- 
| © | gar for biskets, and likewife of fuzar, 
ane powder. 
alfe an ounce of groffe Cina- |S 
S44 mon will make almoft three drams ees 
Iti of fine powder fearced,after itis well vl 
Hal{ 2d | beaten. mye 
|| iy) Sugar powder one ounce willtake M7) 
it Ie at the leaft apound of fugar tomake 
BAU ai yourbisketsfaire. 
NAA} Carrowayes will bee faire at 126] 
coates. | ; 
VAY Put into the fugara little Amy- s 
AR! lum’ diffolued for fue or fix of the 
yey te3 lat coates , and that will make} 
TANG them exceeding crifpe : and if you Kj 
Sait e) put too much Amylum or ftarch pox 
S| ay to the comfits which you would Wy 
WIR hatte crifpe, ‘it will make them flat 3¢ Wy 
1 | fmooth. ket 


fted Sugar mixed with gum Dra- ae 
gagant, put.no kinde of Amylum : 4% 
beware of it » for it will make thy ew) 
worke clamimie. 
E  Tomikercdcom fets jfeethth 
ia I> ¢ 





Fine Art of pre erwing, 
or foure onnces of brafell witha 
M | little water; take of this. red water 

i) 4.fpoonfulls, of fugar.oneounce., 

| and bole it to his -deco€tion, then 
or giue’ 6..coates and it wall bee of-a : 
P24 200 colour, orelfe youmasietam | 
| €3 Mo. much water with one dramme of "€ 
' CN curnefole,doing as before. ‘@ 
iNs! aA To make greene comfits, feeth KY 
: ce) ‘fugar with the iuiceof bects. he 
Mah... Fo. makechem yellow, feeth {af igX 

©) + fron with fugar, OPI 

if » ‘Iu. making of comfets, anol 
Pera; when. the water dooth teeth, then \ 
i £2, putin your Sugar.powder, andlett, S 
Be ritfeeth a hetle voullit be cleane dif} 
BaeeX folued and boiled: to his perfec de- 
‘ 0) coftion,’& thatthe whitenels ofthe 
; Y 


ih 
| 


YA colour betleane gone :and if yous 
Bi let it fettle, you fhall {ee the fugar}, 
Ali fomewhat cleare, 
*For biskets-take:two {poonfulls 
lof:liquor, of Sugar fearced.in.alg 
C7} conrle fearce one dram, and-of {u- wy, 
4G) bearpowder tobe molt anil caftone Yet! 
. Dali euete: This? done. walli make the 
! biskets Bes 
oid 
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, ene Cf 
va 
() ‘ 3 
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‘SECS - = ~— a y 
SP weSs 
SANE ‘e me 
a biskets {omewhat faire, and {ome- J 
| what greater then poppie feeds: i | 
Tf Take {ugar powder foure} 


4; Aiitere 

NS drams , fugar to caft foure ounces | 
1 se with Jiquor-(ufficient, laie gold.or ee 
Hi TA: 
hes i, 


~~ 


Ii filuer on your comfits. Nas 
Euerie dramme of {ugar, powder o> | 


bee ile WE 





iH rixip halfea pound of fugarto caft there~ 9 


NWA}. (Coriander feedes..a quarter of ZAM: 
Wal a pound , fugar 3 pound, Corian- yy, 

| der (eedes halfe a pound, fugar-2 «fy ‘@? 

drams wilimake faire comfits. 
For biskets, Annis {eedes halfe 

ey) a. pound ,. Rennell {cedes’a. quarter F 
DERG of a pound, and {ugar two-pound f\ yt 
| Oj fufhiesth:- ; tee RY: 
i ..Andixe or eight of thelaft coats iS if 
putin,two fpoonfulls of fagar verie oR 

"7 hote toamakethem crifpe. ee 

\ 


0 To.one pound of fagar take.9. LOR 


i 
fl 
| 


i 
i 
i 
iF 
i 

i! 


TS f ounces of water... 


ex a ea 


PRIA PSS 
masek, Si pee 


Gin es Sao Pace: 





' “7 i 
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§5- To make 2 cullis as white as (nowe, 
and inthe nature of gelly. 


“fereag} Ded Nese! fealde , wath and i f 
ei Jf} drawe him cleane , feeth it in i 
Qi white wide or rhenifh wine, skum it P4 

4 ¥ cleane, clarifie the broth after it is \f 

rot trained , thentake a pinte of thicke 


§6. To make wafers. 


Ake a pinte of flower,put into it! ty | | I 
a little creame with two yolkes }iK 
ofeopes and alitcle R ofewater,with 
alittle fearced Cinamon and Sugar, |e 
pworkethem all together & bakethe ft 
palle vpon hoteJrons. 
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ig 


ab ee Conferuing , candying , Gc. 
$7» To make Almond butter. 


Lanch your almonds , and beat 
them as fine as you:can with faire 
water, two or three houres, then |X 
2) | ftrainethem through a linnen cloth, PS 
 boile them with Rofewater, whole fA 
#'mace and annis feedes till the fub- 
fl ftance bee thicke:: {pread it vpona 
fhire cloth, dreining the whey from 
‘it, after let it hang in the fame cloth 
Ay fome fewe houres, then ftraine irand|, 
NWA) (esfon it with Rofewater and fugar. A 


58.4 white xélly of Almonds. 


| Ake !Rofewarer, gumme Deas & 
gagant. diflolued, or Hinglafle 
diflolued , and fome Cinamon 

Proflelic bearen, feeth them all to= 

s| gether,, then ‘take a pounde of al= 
#monds, blanch and -beate them 
fine with a little’ faire water  .drie 
Ri] them in asfaire' ‘cloth 5 and “put 
— 8 : ; your 


RV 5 2 Pr 
DEI OE ROUXK 





SOLOS 
SASSO OME 
The Art of preferuing, wea : 
your water aforefaide into the Al-¢ NS bh 
monds, feeth them together and Koy 
ftir them continually , then takeig' 


Rye them from the fire, when ails boy~! yy va 


[e2 led to afufficient height, 


ay. 


§9.TomakeLeach. 


Ghee a pinte of Creame, and: in 
the feething put in fome diflol-Iyax 
ued Jfinglas., {tiring it vatil] ir bee 

verie thicke, then, take a handfull | bee 


of blanched Almonds.s'beat them (aay 


BS! Creaine, feafoning them with fugar, ' Bi ho 
and after fice it and difh 1. ve 


» Sweet: Cakes mithouteithier Spicer me | 
4 ugar 10 ite ‘wet 


Crape. or ,wafhe, your Parfneps )Esxa 
cleane, flice them thinne, ,..dric Steg) 





Soma Se a x Ah 
Ls ee ; connie yi ogi oe. ie | 
DM shirds of fine wheate fower, cla 
vp your paite into, eoates., and you | 
© fhall finde them very {weeteand de- 1 Wy 
‘i licates 


ny 


2 


| -€ 1.Rofes and Gilliflowers kept long. 


Quer a’Rofe thatis frefh, and! y 1 | 

C7 Boo bud , and gathered in a! a 
Ai faire daie after:the dewe is afcen- 
ea with the. whites of egges well 

I I béaten, and prefently ftrewe thereon | G | 
ines NZ 4 $l the fine powder of fearced-Sugar., 

| : inh put them vp in luted pots, fet- ix 

rn ting the pots in a coole place infand |f 
1 Po py osruell With a fillip atany time] 





sue 6) you may fhake offthis innlaiuee. 


62asGrapes growing all ees YCATes 


py T a Vine ftalke, through a 
Basket of earth in December, ] 
which is likelic to .béare Grapes , NIK? 

thaty 





GS. 


SEF 


The Art of preferuine, 


SSRIS 


Net chatyeare, and when thegrapes are 
Oj ripe, cut off the ftalke vaderthe bas- 


eS 


ies 


Gon} infome change of waters,, and drie to) 
sj it throughly well, citherin an-ouen, ae 
il or inthe funne3.and having shallow 


Heme cel 
ea 0 
Rs it 
ee 


5.) eis 
i 
a Sa, a 
> iy 


63.How to drie Rofeleancs,orany other Ne ; mt 
fingle flower without wrinkling, 


Seg 
Ss, 


¥ [° you would performe the fame' 


wel in rofe leaues;you muft in rofe“ Bo 
Ra 


time make choife of fuchrofes asare fofg 
neitherin the bud, nor full blowne 
(forthefe haue the {mootheftleaues Z 
of allother) which you muft efpeci« 
ally cull and choofe from the reft. 
Thentake right Callis fand, wath it 


fee 


a 


af 


x 


A Ones 


. 


£ 


hes 
t ~t 


{quare or long boxes of 4.°5- or6, % 
inches decpe, make firft'an cuen lay X3 


Al of {andin the bottome, ypon the CY 


awhich & 





A 
ROS, 


z - 
Confersing,c 


: ae | 
which lay your Rofeleanes one by WZ | 


. 


Se 
=f) 
Pz 


“si 
i 


S20) 
oh 


SS ee 


\ 


™ 2 


1 - 


one (fo as none of them toach o-! 
, ' Sal 
N ther ).tilk you have covered al the | y 
ff{and , then {trowe {and vpon thofe: oat 


i 
I 


S&S 


iN 


== 


7S 
— 


a 


pe io leaues till you. have thinly coue= ‘ys 
FeSO red them all, & then make another 1X 
PAN) | laic of leaues as before, and folaie | Sy 
4 Oy 
Ji 


i 


‘ 


KA) 


J hi 
fy ak 


ct 


| 
YY ; 


OW 


in’ fande’, preffing downe > their | ah 


4i leaues | {tnooth: with :more finde way 
lard enenlie-vpgon them:And:thas (J 

you maie haue: Rofe leaues , and 
other. fowers'to laie about your Io 
ba- Bel 





The Arte of afaelan Sie 
i) 
acd ‘bafons, windowes,&c. all the winter% 
Alfo this fecret-ts verie rea Spy aly 
| ¥e ifite for a good fimplifier, becaufe c\ i ne 
x 4 { hee mate drietheleafe of any hearbe} y 
oF S tinvhis nianner, andiaicit being drie's y fe 
: a in his Herball with the imple which | 
itreprefentetb, whereby he maicea- 
i) y) : 
4) i 
4d i 


ify leart ie to knowe the names: ofall; 
Ve: 64: Clyfersef Grapes kept tall Eafter.' a 
; Costes of grapes hanging vp ee 
i on. lises within a clofe prefle) 2 fl | 
vali latttill Eafter. If they thrinkely/ ui 
7 st muie plumpe henge : 
ite: warme water before you ¢at 
4 chem; Some vfe'to dip the endes’ A 
FH of the ftalkes firft in pitch : fome) Sa 
¥ ont a branch:of the:Vine with cu gh 


i Si tie) clufter., -placing an, apple. av} 
ce ende of the branch ; Now: ands 





Be 


Tysseiy Conferning, candying 


WI al would land infach'aroom(as F fup-~ pee! 3 


: : : 
S| pote) where the grapes might not) g 


a ©) freeze : for otherwife you muftbee (3 


KS 
€ 
- 


* Hi 
U 


+ |) 
NW 


| 


iN : 
Ef’ forced now & thento:makea gentle 


eS 


#©° fire intheroome, or clfe the gr apes ad 
I} will rot and perifh, ! <i 


) Wa, 
MLO) 65+ How toReepe Walnuts along time KO 


@R 
nV AK E alaie of theidrie-ftam- "(UNE 
LVL pings of: crabhs when-the ver-{. | 
vice is. preffed from them.,! couer A 

chat lay with Walnuts; & vponthem Ww { 


plampeand frefo, 


4 


Ke A make another lay of ftampings, and, Oy 


of 

eX 66. An excellent conceit-ypon the ker- 

A nels of drieWalnuts. . 

i? ; on, ( 03 al 
Ather not your Walnuts befo 

they befulripe,keep thein with. 
ro) 





TELAGRRAGU ES (i 
Ashik i Re rigacl c gt 3 ‘ 
The Arte va oroehees oe 
"Zea out anie Artvntil] Newyeeres tide , U(4 yy 
Cpt then breakethe fliclles carefully, fo’ 7} 
c 73, as youdeface not the kernels € and ¢ 
(ea ttherefore you muft take choife: of} 
ras fuch nutsas haue thin thells) what-.j xe i 
p, fOcuer you finde to come away eafi- val 

Tee Hie remouc it: fteepethe’e kernells'F 
hin conduit water forty eight houres,' 
then will they (well and growe verie 
plumpeand faire, and you may Pile 
them cafilie; and: prefcnt-them.toa- 
dry friend you haucfor a Newyeares'§ 
Se 2 ek but beeing pilled, they muftbeliing ea 
eee ¢aten within two or threchoures, or) \% s) 
= elfe they: lofe their whitenefs and) : 


beautie ; but vnpilled they will Lat : 


fo 


iwocorthree dayes faire and freth 0). % ne 
This of a kind Gentlewoman,whole pis 
skill do highly commend, & whofe! be Neos 
S34! cafe I doe greatly pities fuch are the) Sy SI. 
Cn SY hard fortunes of the beft wits and oy ih, 


ey 
‘natures in our daies. 


mY cy. How tokeepe Quincesina mop exe 
cellent manner, 





4 AKE choife of fuch as arefiia 
found, & gathered ina faire Li 


lace thera in ain 
(a 


ire veflellsof wood ,° 


MSiairkin or thereabout, 
At 3 them with pennieale,and fo let them] 
Aed reft sand if the liquor carrie ani¢} 
i AX bad {cum, after a-daie or two takey 


By 


lit off: euerie 10, 0r 12.. dayes ler Wit 
PAs out-your ‘penny aleata hole inthe 
BA) | . 


ap 
F fortwo pence at at 
Mss |For this purpofe : thefe Quinces be-| 
Wsd)hing baked at Whitfontide did tafte nity 
Ax more diintilie then. anie of ‘thofley 
‘ale \which are kept in our yfuall decocti-” 5 
Aons or pickels. : 
<1 Alfoif youtake white wine Lees 
Bags that are neat (but thea I feare yours 
4 mutt get them of the Marchant jig 
i lyg\for your Tauernes doc hardlie af- Al 
Hl 7\foord anie ) you may keepe yourgy 
i is uinces in them veri Fire anal 


3) freth alltheyeere, and therein maieg os 
| 


‘ 


V 


\ 
" 
“A 
| 
il 
is 


i) 


ch you™ oi 


OS: i <as ECGs AS yO I 
» LA A Sy i a 1D) < ~~ fs Ad <f 





a ON ae Oe ee PRS itl 
Fain et ee SO SINS hu 
¥ The Arte of preferving, Shy 
Cx} youalfo keepe your barbaries both # 
 ‘fulland fairecoloured, 


68. Keeping 0 fPomerranats, 


aN Ake choife of fuch Pomegra- Hl y)02 
)+¥-#nates.as are found & not prickt | PAT 
a as thetearme it, lap them ouer thin- (6 pai 
fly-withwax, hang them vpon nailes, NS on 
ee where they maictouch nothing, in “hed a 
|Ds4 ifome cupboard-or clofer in your Ps ik 
SN | bedchamber,where you keepacon- ie 
AY tinuall fire, and eucry 3. or 4. dayes (4 BA 
ned turne the vaderfides vppermoft: and Ss ve 
tly therefore you muft {fo hang them in xs) ve 
xl packthred., that. they may have a WX r 
Bp bowe knot ateitherende. This way PAM 
ip W Pomeranates -haue beene freth till WAM 


iy) ‘ale é 
WW Whitfontide. K 


69. Preferuing of Artichocks. ; ax 
‘hese off the ftalkes. of your,Ar- FS f iat 
tichokes. within two. inches VF) | 
Sy_ofthe Apple ; .andof allthereft, of Xe nt 
‘the -ftalkes make a {trong decoc- ix 
aN 


YI 
tion | 4 


ta 
be 
of 
’ 


y 


Tate 2 re ome 


Mapa SENG ee AEN a ae 





; Conferuing. candying Gr. 
a eA cion, flicing them inte thinne ancfiy 
Kii(mall peeces, and Keepe them 10f¥¥ 
this deco€tion : when you {pend 


i) ging ud 6c a eas 
TEAS) 2a BK, LEO VAI ASE 
vi ae SONG SIAN | 


ats) 


“them, you muft laie them firft in S 


j 2 warme water, and then 1 Ke 

"WORN to cake away thebitternefs of them .fif 

GAS T his of Mi'Parfons that honeft and¥y 

A painefull pradticer in his profefli- 
n. 


le 
Its 


( \ 
ie 
“| Hd X 3 ’ 
iy ES Ina milde & warme winter about 


ri Kiha moneth or three weekes bef 


aur) Chriftmas , I caufed great ftore ofl #7 


if Ess Artichokes ‘to. bee gathered with 
¥ Bee their ftalkes in their full length ashy 
ne & they grewe, and making firft af 
IVReood thicke laye of. Artichoke 
WAgiicaues in the bottome of a great 
| Jand large veffell, I placed my Ar-¥% 
Artichokes one: vppon. another ashy 
< clofe as I couldecouch them, coue- 
Hring them ouer of a prettic thicke 
nefle with Artichoke leaues: : thefe 


£| being red and found, onelie the tops faa 
aH ofthe leaues-a little vaded , which fie ‘i 
- iJ ows OS, 


Tee, 
ROR 





jute) Soe at ‘ 

j tw “ier et ad 

The Arte of preferwing, 
I did cut away, 


RRND eth ace 


70. Fruit preferued in pitch, 


Wayberries that doe fomewhat ed 
ja efemble blacke cherries; called $ = "th 


}) in Latine by the name of Solanumle-| fay" 
NN a 


{( 

YZ 
tof 
ise 


“ R730 weake Cloue or Cinamon Suzar. 


peal Ay peeces offugarin clofe box- finan” 

ie Li: psec fticks of Cinamon, Was nN 

Ay, cloues, &c, and in a fhort timeit will aN 
‘purchafe Both the tafte and fent of v) y) 

pd the fpice. Probas. incloues. oS i 


S<| 
5 i 





ao eSeimeSe 


Confernin ie card ying, re. 


72. Hafell Nuts kept long. 


( Ys Man of great yeares and experi« |S 
we A fitted me, that N . 
Bog & Xcnceaflured me, that Nuts may jf 
A WAVE bekepta long time with ful kernels, 1s 
(paige | by burying them in earthen pottes | GOP - 
i (A well ftept a foote or two in the Ahm 
4 NZ ground: they keep beftin granellic |S 
| : or fandy places . But thefe outs fara 

iy i furewillyeeld no oileas other nus’ 


| 3 fl nbarqraiateie inthe Pet aele 


My WW long keeping. 

. | © B Secping. s 

ene 218 

f A Baie bread is drawn, difperfe On 

i Wy ‘your Nuts thinl ouerthe bate Woy 

, ro tome of the Ouen, & by thismeanes LORI 

WaLxig the moifture beeing dryed vp, the HP 

‘ee Nats will laft allche yeare : if at any PaaS 

le PAY time you perceitte them to-relent , ey 
© eo into yeur. Ouen againe as 7 
ip} before. , 


; 

i 
f 

nt 








1. How to make trae [pirit of § ey 


wine, 


- kink the fineft paper you can ects | 
Ry A orelfe fome Virgin parchment, aaiiA) 
C ftraice it very night & fiffe oucr the Rey) 
\glafle bodice, wherein you put your Beh, 
fack,malmfie or mpskadine; oile the 7; 
paper or-virgin parchment *.with a “(im 
Aye penfill moiftned in the oyle of Ben ,| Vpn 
and difti! ir inthe Balnco with agen- Py! om 
Z Mele fire, and by this meanes you fhall PRG. 


ei A 





ji ecrets in Diff ction, 
ae y all the ioints well inthis diftillation. [kecu 
LS | This {pirit will vanifhin the ayre , if} m4 
tO} the glaffe Rand open. | 


i i mo, 


yi | 
i US: 2. How to make the ordinary Spivit of il | 
f gf) wine,that us [olde for fine /hillings eo @Y 


i y a nobles a pinte. | @) ih 
ax 


umay ns 


‘ 
Z} 





° pty) Age ge 
: ay rae as 


ecreis an 


"3 : ‘I 
| which afcendeth afterward, rediftill ARS ie f 
ajhin glafleas before, wise 


3. Spirits of /pices. 


EP Iftill with a gentle keat either indy 
"FNM Balnco, or afhes, the {trong and: all (a 
PPX fweere water, wherewith you haue ody 
ui #' drawenoyle of cloues , mace nut~) Se 

3" megs,Iuniper,Rofemary, &c, afterit. Ss i 
HATH hath ftood one-moneth clofe ftopt ,|F; YY j 
ty and fo you fhall purchafe a moft de-} Be 
KR licate Spirit of each of the faide aro=icy 
MN) Amaticall bodies. 


fweete Fennell feeds , Marie~ Yann) 


Sd com, Lemmon or Orenge pils , &c. a 
in 


Wy ies sap 8 
We Acerate Rofemarie , Sage WAN fh 


eet AROSE R ES 
LG SSO 





va aia ii ds IS 


IH infpirit of wine a daie or two, and Ze 
then diftillit over againe, voles you | 
AM had rather haucic in his proper co- {1 
2H lour : for fo you fhal haue irvpon the | 
f firft.infufion without anic farther di- 
aa ftillation: and fome young Alchy- 
BS) | mifts doc hold thefe tor therrue{pi- 
hy Js rits of vegetables, | 


een How to make the water which is xfu~ 
SY. is ally called Balme-water. 


Ve ae 4 T° eucrie gallon of Claret wine /AS 


aS ise } put one pound of greene balme.| 
} | Keepe that which commeth firft and 
i} ‘is cleareft, by ic felfe; and the fecond 
} ay © and whiter fort which is weakeft and} 
77% commeth laft, by itfelfe: diftillin a 7 
‘Gj | pewter Lymbeck luted with pafteto; o 
: 1 | abrafle pot. Draw this in Maie or| 
ty x Zune when the hearb isin his prime, 


i "SS : 

‘ 0 6.Rofa-folis. 

at VE 
AXKE of the hearbe Rofa-So- 


lis,gatheredin Julie one gallon, (hea NE 
E3 picke Aggy 


Sc ‘2 Vee 
eon Odi 





* Secrets in diffillatio .. : 
Ql oick out all the black moats from|Na 4b 
Hio)f pick out all the blac moats from eA 4 

M/Avii the leaues , Dates halfe a Poet 


—- 
e 


\ 


Cinamon, Ginger, Cloues of cach} 


A | 
NA oncounce, graines halfean ounce, "A A 
Dl inclugars poundand ahalfe, red Jd a 
Si Rofeleaues, greene or dryed foureh Kal: tk 
Skejhandfulls , fteepe all thefe inagi-iy a 
we lon of good Aqua’ Compofita in f\ 
tA glaffe clofe ftopped with ware yy § 
Sy during twentie dayes, fhake it well Pay 
Plutogether once euery two dayes ,p 
Your fugar muft bee powdred, your 
. 4 {pices brufed onclie, or groflelie en 
Sibeaten , your Dates cutin long 01: -Se 1\\ 
WW ces the ftones taken awaie. If you ea 
Willadde two or three graines of Am-Hi\} Ete 
ajber greece, and as much muskelgxq 
Key in your glaffe amongft the reft of f i | 
Bynathe Ingredients , it will -haue a i 4 
&,, pleafant {mell, Some adde the gum) 2 f 
Gm» amber with corall and pearle finelic} e} 
B:powdred , and fine leafe golde. #53 
Some vie to boyle  Ferdinando/7 N 
buckein Rofewater , till they haue Ni y 
purchafed a faire deepe crimfon ww G 
colour, and when the fame is cold, SI i 
. AS a 


‘ 
i 
they @ 


TGS Oa || 
ESOS ES 8 


| 
al 1A 
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Secrets in diftillation, 


they colour their Refa-folis and Av [Vag 
qua Rubea therewith, 


7. Agua Rubea, al 
gs Ake of muske fixe graines, of S| 
1 @ Cinamon and Ginger of each 7//\)} 
to ‘one ounce , whitefugur candic one | 


fi ound, powder thefugar, and brafe 
iv i Nee tie fies groflely , binde them vp | | 
P & ina cleanelinnen cloth, & put them "@y 
B(}} to infule ina gallon of Aqua com- 
| Y pofitain a glafie clofe ftopped twen- Ky 
iE pe ty foure houres, fhaking them toge= |, 
at HX ther diuers times, then put thereto | xh 
iG of turnefole one dram, fuffcrit to “PS 
4 @ ftand cnc houre,, and then fhake all a 
Wa Be pepcbensdieriitnc colour like you (7 
ie after it is fetled , poure the cleereft, Gy! 
IG x iforth into. another glafle : but if you | 
BPG | will haue it decpercoloured, fufferit 
@ ito worke longer vpon the turnefole. | 
WY 


E4 8.D, Stee- 





$.D, Steeucns 4quacompofita. 


A rwtAke a gallon of Gafcoign wine, 
& HW ctieser (atthe, Cisamon; zx 
H Natmegs and graines, Annis feedes AN 
ie \eH| Fennell feeds, and Carroway feedes,y, 
ae ofeach a dram 3 of Sage, Mints, reds 
iz aA Rofes, Thyme,Pellitory, Rofemary, \ 
Re wild Thyme, Camomull, Lauender, ex 
HG of each ahandfull: bray the {pices BiG Hi: 
MiAAp} mall, and bruifethe herbs, letting | ¥7q3) I/F 
pos ay 


f =. 4 
Gay 


| 
’ if 
sa = i} 
> | 
rs if 
wig) 


(: ~ You fhall draw much about a pintelz ' 


¢ of the better fort from cucrie gallon 


Bs of wine, 


Sy } 
Ws ; 
i 
: 
f , 
“ init 
pS, 
| 
im 
A 1 


Aus 9-F[qatebath, or Irifh Aqua vita. \runy 
iw 1 cuery gallon of good Aqua SS if 
i 


Compofita, put two ounces of fi 
chofen 44 
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ag Secrets in Difisllation. Sig 


WUE fixe dayes in a wodden veffell, ftop- | 
a #4 ping the fameclofe, and then draw | | 
fx) offs much as will runne cleere 6) | 
wy diffoluing in that cleere Aqua vie. es f. 
PO itz fiue or fixe {poonefulls of the} 
nix beft Malafloes youcan get: Spanifh 
P% Cute, if you can get it, is thought. 
2\\ better then Malaffoes : then 
jthis into another veffell; and a 
§ jthree orfoure dayes (the more the 
f better) when the liquor hath fined | 
itfelfe, you muaie vfethe fame: fome oF 
,| adde Dates and Raifins ofthe Sun il 
this receipt ; thofe grounds which “4 
remaine you maicrediftill and make Sag. 
more Aqua compofita of them, and 5%! 
‘of-that Aqua compofita you maie*eyy 
x} make more Vique-oath, 


ni e js bruifed: let them macerate fiue or is | 
| 





10, Cinamon water, 


H Auing a Copper bodie or ow } 
braffe pot that will holde x2. nig y 
XI} gallons , you maie well make 2, or} 
© 13. gallons of Cinamon water at 
lonce. Put into your bodie oucr- FAM! 
night 6, gallons of conduitwater , 
fj and two gallons of {pirit of wine, ie 
or to faue charge two gallons of} 
\ fpirit drawne from wine Lees, Ale, ¥¢@ 
Lor lowe wine, fixe pounde of the fx 


beft and largeft Cinamon you can 
get, orelfe eight poundof the fe~ hE 
ISAl; cond fort well brufed, but not bea- 
“ten into powder : lute your Lym- f 


| beck, and begin with a good fire of PA) | 

j| wood and coals, till the vellell begin KXAN Hy 

\ to diftill, then moderate your fire, yo} ld 

Hx ‘fo as your pipe may drop apace, 5% ¥ 

bea and runne trickling into the recei-i eo) 14 

mY uct , but not blow at anie ime:it ae 
GY helpeth much heerein to keep the} ey 

water in_the bucket, not roo hot, hes) | 

H>Y often change thereof : it muft SRE ES 

neuer Mifsew |) 

Seeb 
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-  Secretsin n Diftillation. 


Ii RS ES ea neuce bee fo hote but that you maie, a 
| By well indure your finger therein.) & 
BAW Then diuide into quart glaffes {i 
YA the fpirite which firft afcendeth ,' A 
OPJand wherein you finde eyther no 
xl | tafte or veric {mall. tafte of the, bai 
|Ciaamon, then maie you boldlie i 
A tafter the {pirit once beginneth to f if yy 
© come ftrong ofthe cinamon, drawe SPP 
ks vntill you haue gotten at the leaft . 
Del: gallon in the receiver, and | xi 
then divide, often by halfe pintes | A * 
Ve and quarters of pintes, leaft you fA 
Ojf drawe too long : which you thall o 
M3 knowe by the fainte tafte and 
(milkie colour vvhich  diftilleth 
lin the ende : this you muft now 
and then tafte inafpoone. Now, O) 
) when: you have. drawen fo much Yy 
iS as you finde good ,, you maieadde (©) 
KX thereunto. fo much of your {pirit’ 
[ey that came before your Cinamon? 
HA 2 | water, as thefame will well beare: 
@ i) which you muft finde by your tate, 
nhs, But if your fpirit and your Cina~' € 
ac] mon be both good , you may-of the j7 
a afore be 
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 Secretsin diftillatien, 


aforefaid proportion will make vppe 
poh wo gallons, or two gallons anda 
fc b quart of good: Cinamon water. 
Heere note that it ismot amifle to REA 
Nap obferue which glaffe was firft fil- Ny ar 
X< ited with the fpirit that afcended, <i gy 
om avd fo of the fecond, third, anid 
‘fourth :and when you mixe, begin lta oe ia 
¥\ with the lait glaffe firtt, and fo with WF Y 
ithe next, becaufe ‘thofe bauch 1 


i} more tafte of the Cinamon-then SUXia 9 


fore more fit to. bee: mixed with 


aS that which came firft,. and there- Fox) | ie 
Dt sour Cinamon water. And if you; KO 


©) | teane to make but 8, org..pintes tS) 


ine at once, then begin but with the} ix | 
Kou half. of this proportion. Alfo that; a 
AN | i{pirit- which remaineth yomixed } fo 
} doth {erue to.make Cinamon wa- g 
Iter the fecond time, This way I 
i haue often proued and found mot La) 
excellent : take heede that your: rf 
Limbecke bee cleane and haue no + >) 
3) manner of {ent init, but of wine or} © 
? ,Cinaraon , and fo likewife of the 1% 
funnelles and pots which: pe 
you 


ST eet 
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Secrets in difiillation. 
you {hall vic abont this worke, 


ve. How te diffill Ifop, Thyme Lauen-j OF 


der, Rafemaris, eee ufteria newand | 


inthe drawing of Aqua vita, fill A 
two partes thereof with faire wa-{' 
ter, and one other third parte} 

yj with fuch hearbes as you woulded} 
aj diftall, the hearbes beeing cyther 

jtnoytt ordricit skillcth not-great-| 

| | liewhether, Jet the hearbes. mace-/t 
ys, Fate allnight, and in the morning ow. 

| {xt begin your fire,. then diftillas be-|} 

7 fore in Cinamon water., becing "7s 
AN carcfull to giue chaunge of waters @ 
JPR to y ar colour alwayes. as it nee WY 

| deth-: drawe no-longer- then youl | 

i feele. a ftronge and-fenfibletafte of ai 


i Vip — # AY, 
y SIGHS ARS ere 
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cea Secretsin Diftillat 


WANS the hearb which you diftill, alwayes Gab 
208 dividing the ftronger from the KAMA 
awh weaker , and by this meanes you I5\\- 
a2 fhall purchafe a water farre excel- i falii lA 
eel ling anie thatis drawen by a com- Les | 
Nea] Mon pewter ftill : you maiealfo ga- REagI Dy 
MES ther the oyleof each hearb s which (PRA 
f+] you fhall finde fleeting on the top or a 


aS 
0%, 


fummity of your water. This courle AA 
agreeth beft with fuch hearbs as are [og ik 
notin tafte, and will yeeld their oile AMA PY 
by diftillation. Fs I 


12 Howto make the falt of hearbs. 


Vine whole bundles of dryed | | 
Rofemary, Sage, Ifop, &cs ina (UNI IE 

Wi cleane ouen , aod when you hauee\ygi ii} 
Re gathered good ftore of the athes Tyg 
sxe} of the hearb, infufe warme water | 


wn 
es 
EE 
iN or fetling which you finde in the, 


ae bottom thereof, is the falt which you: 


feeke for . Some vic to filter this Lee: 
diuers 
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we Secrets indi fillation. . 

| Dt diuers times before euaporation, (XJ 
) S22 | that theirfalt maie be the clearer and 
iO} f his fal 

Mey} more cranfparent. This falt accor- 

x | ding to the nature of the hearb hath MY 


= 


ae ey | 


= 


h h S| excat effects in phyficke, 
Mex : S 
he ay ‘ s aaa, y 
hi Ww 3 3. Spirit of hony 


uy) 
MN | ces | Vt one part ofhoney to ¢. parts |} ©) } 
‘|S 4 & ofwater: when the water boy~ 
4 oy leth , diffolue your honey therein ,} 
= (A) skimme it, and hauing-fodden an i, 
4 A houre ortwo, put it into a wodden | 
©) vellell, and when it is but bloud-| © 
warme , fet it onworke with yeaft i 


} 


(A AEA AEA AP AMAR A GAME LEAD. EEA A EAA 5 BL EEE A CO IE iphone a fla oO 


(mit ©) jafter the vfuall manner of Beere E 

va im and Ale: tuaneit, and when ithath 
PNA] lyen fometime, ic will yeeldhis fpi- | 

i yee] tt by diflillation ; as wine,beere and | ¢ 
Ale will doe. | me 
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Spas: 


if 


F 


<a 


| phox 
N the pulling of your Rofes, firft ZA\S ap 
4 divide all the blattedleaues, then (4a! 
take the otherfrefh Jeaues , and Gi) | 
4 Vie them abroad vppon your table aa 
“ior windowes with fome cleane | 7799 | 
® linnen vnder them, let themlie3. Way Ny! 
ar foure houres, of if they bee | 73 (i 
dewy.vntillthe dewe bee fullic vani~ eae mt)! 
‘| fhed : put thefe Rofe leaues in great, 
SYifione pottes, having narrowe 
AHA mrouthes , and well leaded within, 
ine 


keepea long time go 
maie. diftill'them at y 


buy ftore of Ro! 
a glutte of them in the 
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Secrets in diffillation Niey 
Yahi} whereby they are fold for 7. pence Pires! 
or 8, pence the bufhell, you then); 


a 
2. 


Ky MAW cnerofie the flower. And fome ji (38 
ey S44 holde opinion, thatif in the midft vd 
| eee of thefe leaues you put fome bro- , we 
(OPA) Ken leauen , and after fill vppe the US) 
es (@) | pot with Rofe leaues to the toppe, | GB 
ood (\ thatfoin your diftillation of them 
) TA you fhalihaue a perfe& Rofevine-|\} 
Ned gar without the addition of any hs 
Ni seal 

a! common vinegar. I haue knowen 

"Rofe leaues kept well in Rondlets, 

PW; chae haue beene firft well feafoned 
vy) with fome hote liquor & Rofeleaues 
Psy borled together , and the fame pit- 
SAIN Zr ve 
YN Xt ched ouer on the outfide, foas no f 
JW ey. 2yte might penetrate or pearce the FZ 


i / \ i vellell. 


| 
mW 


15-4 {peedy Difillation of Refewater. & 


Sihinee the leaves, and firft di- Me : 


till the iuice beeing exprefled , if 
Hand after difull the leaues, and fof 


HeStill then others dowith three or} 
; foure | 





tars foureftils, And this.water is euerieY | 
-(7-% waie as medicinableas the other,{er- ee 1) 
| uing in all firups, decoctions , &¢.'C\J9 
Py fufficiently , but not altogether fo aa! 
@ | pleafing in fmelk, | 
Fre | 16. Howto dift:ll wine vinegar or good es we 
é Aligar, that may bee both cleare 7 


and fharpe. 


! Among the Nouices of our time 56) 

Serhto put a quart or two of good vi-lAcaN il 
Hl en j 5 
7 

Ef. and fo to- diftill it as they doe allo- S| ao 

a | ther waters, Bur this waic I do vttcr- Dy i 


RN, Negar into an ordinarie leaden ftill , a\ 
3 


lie diflike , both for that heere is QW 
| 0 feparation made at all, andal-a\yyoh 
vAi fo becaufe I feare thatthe Vinegar revel I 
doth carry an ill touch with it, either pic } 
> from the leaden bottome or pew-Ry? 
HR ter head or both. And therefore Seale) 
ou I could with rather that the ame Sega 
: were diftilled in a large bodie of Pay 
glaffe with ahead or receiuer, the 
‘fame beeing placed in fand or an | 
fhes. Sx 
= ; 


Ie ACO SARS 
hy D i S 5453 } > ad 
OR Ron INO all 
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Secrets in diftillatic 
i thes. Note that the beft part ofthe 


) vinegar is the middle part that ari- 


| i (Gosek, for the firft is faint and phleg- 

WE wee matick, & the laft will tafte of adufti- | yas 

Mire=ton, becaufe it groweth heauic to~ i 
l 


IS ward the latter end, and muft be vr- jf 


}. 


sl) SS “ged vp with a great fire,and therefore fx 
iA) 


(4) you muff now and then tafte of that 
NW which commeth both in the begin- 
| ning and towards the latter end, that 


PGE you may receiue the beft by itfelfe. 


iS 


ssh 


Ss 
=< 


Rofes, and fo of allether hearbs\ 
and flowers. iy 


eeyoas 
a 


SS ¥- 





- g Acerate the Rofein his owne? 
iuice, adding thereunto being | 
# temperatelic warme, a conuenient 
‘proportion eyther of yeaft or fer-1© 
xh ment, leaue them a few daiesin fer-! 








‘i A ftrong and heady {mel, beginning toy 

| WD) incline toward vinegar , then diftill 
them'in Balneo in glaffe bodies lu- 
ed to their helmes (happely alim-(f 
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— 


cS é- ; 
‘ 17. How todraw the true {pirit of G) 


‘mentation, till they hauc gotten a page 


2 ‘ an TTA Is ell = oe ie ie tae ai ; 
¢ ‘ * LA RO eS a Ss aA 
Se Raat all niarpctmaersaiecsiabinesee ae oe xe : as wa oy 
GP OOO RE B GLE EEE 
es y Zs a LI 


(meqlees 3) Sis 
“oaaek We oy 


fom Secrets imWsfiillatjon. We 
PAY becke willdo better and rid fafter) 
yee and drawe fo long as you fiade<G 
ai ; aayfentofthe Roleto come, then} Wel 
veyiredifull or reCtifie the fame fo Bat c's| 
ES <7 
ssi 


x i 
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© 
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= 
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18. An excellent Rofewater. 


wees 
War se cs 


NU 7Lonthetop of your glaffe bo-/A 
Vie ; mane a haire Suh. and Soy 
vpon that lay gead ftore:of Rofe-| 
leaues, cither drie, or halfe drie: 
and fo your water’ will afcend vee 
rie good both in {mell and in CO= ha 
lour, Diftill cither in balneo, or in Rea} 
a gentle firein afhes , you maierei- St 

Eterate the fame. water vppon freth ory | 
| leauess Thrs may alfo beedoncin, oR ee 


iy, 7 
f . 
= b 
3 => 


SO ee oS 


a leaden Stull » OUT which by reae d! | h 
fon of the breadth you maie place aly 
more leaues, 


(mapas Dec 
Mavi, Tye 


Fp Sle 








=. 


- 


7 a mS A see ‘a See NE E 
Secrets in Diftillatione VY 
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Ah ss Big. An excellent wayte make the est- 
PALS 


tratt ofal Vegetables. US 
Rd 


Xpreffe a good quantitic of the ies 
iuice therof, fet it on the fire, and 1 


di) He 
2 i giueit onelya walme or two, thenityy 
9 < Ss 
WK Zp oure away the cleered, filter with aby! ie 
i ies Mpeece of cotten and then evaporate ln * 
WeiSeldyour filtred iuice, till it cometo aAy 
FS |thickefubftance , and thus you fhal KAS 
Px ea bauea moft excellent extract of ther #3) 
My ee bRofe,Gilliflower, &c. with the per- jee 
Is tex fe& fent & tafte of the flower 5 where); 
Wy “i the common waic is tomake theft 
Man | rae by the (piritof wine, | GAS 
Kasifaire water, the water of the plant a3 
i Sa 


=< 
Ve orfemekindeof menfrunm, SUH. 


AN wil grow cleere: beforeit be cooled, & 


% 
t 


. &D> 


I ia 20. To make a water{melling of the Eg-| 
VAS lantine, Gikefloweys, cote @ 1 ae 
oh AeA a ae 
Po] Rie the hearbe or flower, and| ean 
| ash Daina the fame in faire water 1S 
iM Ee , 2 EK 


Tal) ROB oe 
ae Pe AVAL OS ie Vee 
2) BOF Ree. 








Secrets in Diftillation, 

“fin alimbecke, draw nolon 
> Youfinde fentinthe water t : 
#( ipeth , reiterate that water vpon frefh HL )) 
S<" hearbes, & diftillas before, diuiding NZ 
Py thefweeteft from thereft. = 


21.4 Scottifohandwater. 


VT Thyme,Lanender & Rofe- 7) 

ol marie confufedly together, then pee fa 
imakealay of thicke wine Leesin the | Vas 

| bottome of a ftone pot, vpon which Fy iy 

make another lay of thefaid hearbs , MAY Hes 

= and thenalay ot Lees , and fo for- Kah 

se ward,lutethe pot well, bury itin the pSobl ia 
AN ground for 6..weekes ,diftill iz,and it xX 

ES iscalled Dames water in: Scorland, Fey yy 


a 


4 


Neg 
if 
mi) 
) 
y Ni 
Bin) 
* i 
) 
. i i 
i ‘ 


i Ghee the hearbe, put the fame RUJnn 
jWinto a large Glaffe , leaning rwo | Ghar 

ci parts emptie (fome commend the BR 

iuice Peele 





Secrettsin n Diftillation, 


Minice of thehearbe only)nip or elfe 
P/ \qlutethe glaffe very well, digeft it ny i 
Wt balnco, 1§.or 16-daies,and you fhally 
R\ fdiandethefame very red, diuide the Ay 4 
|watrifh part,& that ahich remgineeht G f 


His the bloud or-eflence of the hearbe.|j) Me . 


412.2. Rofewater end yet the Rofeleaues} 3 
not difcolowred. 


Ou moft diftill in balneo , and? 
when the bottome of your pew-} 
oD RS ar {ter Stillis through hot, putin a ‘ev 

Ne a leaues atonce and diftallthem:wate 


h e your Stili-carefully, and afloone asic7 
rk ythofe are diftilled putin mote.{ ise Je 
MS 4 not whether your profit will requite! 
your labour, yet accept of it asanew 
Sconclufion, 


ie 


24.How to recouer Rofewater, or anyiAr,, 
other diPilled water that hath got -t . { 
tem a mother , and is in danger to be\esg | 
muy. : 


a a 


) PROSE 


— 








Wags; Net ae es IY 
5; Aes So ORO) Ck i 
“Ge Secretsin Dif ikation, ug 
Nfafe your watervpon freth Rofe JOSE 
leaues , or vpon Rofe cakes bro-{ ©) 
ken all in peece#s and then after ‘@ 
maceration for three or fourt houres es 
Sf, with a gentle fire, rediftill your wa- 


ey, 


ter, 10 this in aLimbeck,take heed WAM 
of drawing too long for burning, 


ynlefie your Lymbecke ftand in bal. Ire | 
. Wi 


mi , 


23 25.7 draw both good Refzwater, au 


beat breot pr 
P } oyre } Rofes LO? el wef. 


be 


4 


you hate digefted your Raga 
leaues by the {pace of 2 ARs) tr 
Umoneths , Grae aste, naw 12. either 1F 4 
im barre!s or hookers, then diftill f e) / 
ithemi with fairewater ina Limbeck, 
| draw fo longas you can find any ex- 4 i) 
cellent fell ofthe Rofe, then di- L&D , 
t uide the fattie oyle that fleeteth on aX) t 
si the top’ of the Rofewater, and fo ‘oO | 
FAM you have both: excellent oyle of aay) 
7 Rofts, and alfo: good Rofewarer VY 
| gcogetber:, and: you fhallalfo haue } aay 
;more water then by the ordinarie aX 


way, a 
< 


tt SS ea ee AP 
REPS hore 





Scag Be Ne pe ag Se ag ea 
5 es SectetsinDipfilation, ves 
| | “til waie , and this Rofewater extendeth (Vuh 
t! Pe 2 tarther in phyficall compofitions ,} © 
Hh ® and the other feructh beft for per- fy 
MESA) fumes and cafting bottles. You maic 44 
a m4 alio diftillthe oyle of Lignum: Rhodi- fy 
i) BOS wmthis waic, faaing that you fhall WVQP 
At’ po }not neede to macerate the fame a-$ ok 
A ©) boue 24. houres in your-water or (/73¥ 
NES menftruum before you diftill : this Seg 
oyle hath a moft pleafing : 
fmell in a manner equall 
with the oyle 
of Rofes. 








. Hulwifcrie. | 


aN) 
Cane 
Akea yong Pig being {calded, a6 if 
boile it in faire water & white. Foe 
wine, put thereto fome Bay-" 
\leaues,fome whole Ginger, and fom ao 
Nutmegs quartered , a fewe wholeis-nw 
xx Cloues,boile itthroughly,and leauey 0 | 
Nitin the fame broath in-an earthens 


1. To Soufea yong Pig. 


2. Aliter. 


i Pee a Pigge being fcaldcd, col-|t 
lar him vppe like | brawne, andi iE 
jlap your collars in faire cloathes : 

a when the fieth is boyled tender, § 
ES takelf 


ay RE os 
RKB ed “i 
EPS 








=! ore 
, ede eis 
4 Cookery oir tess 
ie take it out, and put itin colde water J 
VN aoa andthat will makethe skia Pi 
@) white : tnake fowfing drinke for it, ©, 
with a quart of white wine ,& apottle ks ‘a 
is a ofthe fame broth. 


eet 
b 2. Lo boyle a Flounder or Pickerell, if, | 
the French fafhion, 


Pa" Ake a pinte of white wine, the #4 
da of yong Thyme & Rofema- Ph 
AW rie, alittle whole mace, alittle whole 'f/ 
et fea‘oned with Veriuice, falr, NS 
and apeece of {weete butter, and fe 
t ferne it: this broth will ferue to boile? 


tt T AKE twoladles full of mutton % 
7 broth , a little whole mace, put }"3 
linto it a peece of fweete butter, alfa 
t handfull of Parfly being picked, be 
fon it with fugar, veriuice, anda lit- 


i tle pepper, 





cookerie and ate 


§. To boyle a Capon in white : 


broth. 


Be your Capon by it felfei Ble?) | 

ia| faire water , then takealadlefull® 2 1 
Axiortwo of mutton broth and alittle's 

white wine, a little wholemace , a7, 

bundle of fweethearbes alittle mar-' 

‘rowe,thicken itwith Aimonds, fea-\ 
ie fonit with (ugar,anda little veriuice, 2 | ) 

ris boyle afew Currans by themfclues ,! & i A 

PSX’ and a Date quartered , Jeaft you dif-\ 

Ne colour your broth, and put iton the oy hy 
talk reaft of your Capon, Chicken or PR pO 
Ue Rabbet: if you haue no with yolks 2 | 
HX % thicken it with creame,or with yolks 

Sof egges,g garnifh your difhes on the); 
Hide witha Lemmon iliced and fu-\ pe | ie 
Ui ia at 
gar. aR 
a or 
Ka 6. To boyle a Mallard, Teale 5 or oe 
Wigen. ~ i) 
Ake mutton broth, and put itX 
into a pipken, put into the x 


bellicliQ 





Hof Cloues in his breaft, thickenit ¢ 
‘with atofte of bread fteeped in ver- 


sii and a little Sugar, alfo one Onion 
| $2 | minced fmall is very good in the| © 
mm” KO ' broth ofany water foule. 


MAE 7. To boyle a ler ge of Mutton after the: | 
igs 4 French fafhion. 


ead allthe flefh out of your leg QZ 

FH bese of mutton, oratthe-but ende, }O)- 

| i preferuing the skinne whole, and |X 

‘(i (és mince it {mall with Oxe fuet, and yy 

W i“) marrowe, then take grated breade yi 

JZ {weete Creime , and yolkes of 

Mi texql egges, and a fewe {weete hearbes, ©) 
<i put vate it Currans, and Ra:fins {/S/jp 


Mel *755°\ of the Sunne, feafon it with Nat-|& 


A) AW megs, Mace, Pepper, and a little” 
TRY Sugar, and fo putit into theleg of 
©}; Mutton againe where you tooke) 
itout, and ftewe it in a pot with a 


B 2 ma- Fs 








x 
pe 
assiegale 
ae 


cy, gi marrowe bones with the ftewed- 


Box. them & flicethem, beeing <j if 
firft rolledin alittle batter , your ies 
ey 


AW i SA} | ' 
WLM an egge , two fpoonefulls of fweete S24 I Ps 
() ge 5 P ee ‘lr 

\" . 


i BI 
TSH creame,and one fpoonfull of flower, ky 
ee fa make fawce for itwith Nutmeg , vi-|, ay 
as negar and fugar. | 
9. To boile Pigeons with rice, 
2 % BON them in mutton broath:,"*3 
D> putting fweete hearbes in their) EY) 
Abellies, thentake a little Rice and N= 


Sa) Wn, Sy. OSD = : | 


__ 


— 





— 
i 
aS) WZ 


lay itthicke on their breafts, wrin- 
lging alfo the inyce of a Lemmon 
vpon them and. fo ferue them. | 


' 20, To boyle a chine of veale, or chicken 
in foarpe broth with hearbes. 


Akea little mutton broth, white 
| & wine and veriuice, and a little: 
qi whole mace, then take Lettuce, Spi- y: 
ft nagesand Parfley, and bruifeit, and 
PG} putit into your broth, feafoningit | ¢ 
with veriuice , pepper anda little fu-| 


= 


aS — a 
= 2 


DI DED 


LED 


—— 


oh = 
—= 


pon, toafe itlike wooll, then, 
2. boile itin {weet Creame with A 
4; the whites of two egges,, andbeing | 
k well boyled, hang it in a cloth,” 
andletthe whey run fromit, then | 
grinde it in an Alablafter mortar 
3)with a woodden peftell, then 
draw it thorough a thin firainer 
F4 with Bz 





4 


A 
~ 


Raed Le 


fingdifh with coales', mixing foure (ll) 
iounces offugar, withit, and whenit 

is coldedifh it vp like Almond but- 
ter,and {0 feruc it. 


12. To make a Polonian fawfedge. 


Ake the fillets of a hog, chop i 
them verie {mall witha handfull G9 
of red Sage, feafon ithot with Gin-ft 
ger and Pepper , and then put itinto}e 
a creat fheepes gut, then let at Jie AIS 
threenightsin brine, then boyleing: 


and hang it vp in a Chimney where} Ry 
Yeh 


A fire 1s viually kept, & thefe fawledges ¥, al | 
willlaft one wholgtgeire. They are 3% | 


good forfallades, orto garnifh ! 3 He ' i 


>: Ted meates , or tomake onerelitha . 3 


cup of wine. 





ufw fers a) 


13. To make tender and delicate 
brawne. 


ALS 

pv collars of brawne in kettles of pesee 
water or other apt veflells , into} 

$ jan oven heated as you would forf oy 
SW houfhold bread: couer the vellells fay . 
Hand fo leauethem aslong inthe 0-ea 
quen as. you would doo a batch of 824 

i bread... A late experience among{t ix 


“4 Gentlewomen firre excelling the 


SW) olde manner of boyling brawne in 7X 
greatand huge kettles. Quere,ifput- 


ting your liquor hote into the vel-"- Que 


ANAa fells, and the brawnea little boyled HXT 





N firft, if by this meanes you fhell not as ) 
: giue great expedition to your work, iN 
Y/ 


14-Paflemadeo( fit. Hh 4 


Necorporate the bodie of Salt- Ry 

fifh, Stockfith, Ling, or any frefh4 

fith that is notfull of bones, wih} ge & 

icrums.of bread, flower, Liinglafle gf 7h) 
&c. Keg 





SSS 
MEST S em ce < 
eae ookery and Hufwifery. : 
h &c. and with proper {pices agreeing SENG | 
l-with the nature of cuery feuerall fith, ) & 
& of that pafte molde off the fthapes {7h Ef 
and formes of little fifhes: as of the "S74 Ay 
‘Roch, Dace, Perch, &c. and fo by Bae* 
i) -Artyou may make many little fifh- jy By) 
es outofonegreat and naturall fith, | ()} 
7 y I 
15. How to barrell vp Oyfers, fo.as oe Wy] 
they fhall laf? for pre moneths » = 
fweete and good , and :atheir 
waturalliafte, 


Peryour oifters;tike the liquor} 
O}sftom, and mix¢e a reafonable pf 
proportion of the beft white wine} r 

>} vinegar you can get, alittle falcand PRE, 
| fome pepper, barrell the fifhvppein WX 
| {mall caske, cowering all the Oyfters KYZ 

Jinthispickle, & they willlaft along 

time: this is anexcellent meanes to If 

ail 
conucy Oy {ters vnto drie townes, or AaB 
tocarry them in long voyages, 





ae jaa and I H c ie 


16. How to keepe frefh Salmona whole ‘s) 
moneth in his perfech taste and de-| Le 


licacie, 


| @ 
We 
| 4) KY] wine vinegar with a braunch of, 
% Rofemarie therein. By this meanes; 
yy 


MK Vintners and Cookes maie make 


N finke it in apt and clofe velelins in 





ey | profit thereof whenicis{carce in the" 
We cA 


markets, andSalmon thus prepared 


ding to the viuall manner, thenfé 


fA G 


A oy! 


S 
im 


74) maie be profitablie brought ourof,« 
NS Ireland and foldin Losdoti or elfe-' xs 


| 17, Fifh Reptlone , and-yet.t0 eate fhort | ( 


and deli cately, 


‘At =y RX yourfith in oyle, fomecom- TX 
VW mend rape oyle, & fomethe fweeet 
4 rod teft Simll oilethat you can get, forl G 

ity XK 24 the fith will not talteat all of the oile} 

beanies 7 


i ees Bic Sorsc 


vit 


Sy). 


oem | 





| oyle and: water make no true yni- 


f 
| 
\ 


becanfe it hath a watrifh bodie, and 3g 


\ , : A I | 
CS ) tie, then pur’your fifi in white.wine | i\ 
OQ | 


| vinegat , and fo you maie keepe it)S4 
oq) for the vfe of your. Table any reafo- FR EF 


i} nabletime. 


18. Howto keepe roaffed Beefe-a-lon 
time fweete and wholefome, 


b 


=His is alfo done in wine vine-? € 


as) i4 

RD : 

: (() [ gar., your peeces beeing not o- § A 
rg, cr 


great, and well and clofebarrel-f\ 
} | ledyp : this fecret was fullic proued ® 


Hit in that honourable. voyage voto 


=A Cales, 


J 19. How to heepe powdered Beefe five VWF 
() } or fix weekes after it ia fodden, withs | yyy 


out any charge. 


ON. eH EN: your Beefe hath aeyily 
KS VV beene well.and-thorowlie 


2 ie by tenne or twelue dates 


(pace, then feeth it throughlic, drie #¥ 
; 3 it sa 


©) 6 


ket ie 


al 





Se era oe : 


Laws > Rew is =) Oe 
eee 
hee Cookery and Hufwifery. n SA 
q lit with acloth , and wrap it in dry bd 
| clothes,placing the {ame in clofevel= CG 
S 


@ felsand cupboords, and itwill keepe | © 
A 


VN 


~ 


4 
i! 
EWS7| (weer and foand two-or three mo- | 
i ay nethes ,.as Lam credib!y informed | 
14 | fromthe experience of akinde and |})) 
louing friend, | © 
: (ry 
20. A conceipt of the. Authors, how v 
Beefe may be carried-at the fea, ~Q 
without, that trong and violent | 
impreffion of falt which 1 v{wally *AF 
purchafed by long and. extreame |f/ 
powdring. \ 


> | oe 
Ay) & Sf 
. jtlewomen, for whome I did prin- | As 
cipallie, if notonly, intend this little (O 
Pi hyse| treatife ; I will: make bold tolanch' & 
I WS 4 little from the fhoare, and me |{\7}] 
MiG | What maie. bee done in the yafte bas 
MAPA\| and wide Ocean, and in long and |¢ 
Mi | Wy dangerous yoyages., for the bet- 
sy a ee preferuation of fuch ylualli @ 
No vicuals. 2 | Rats a1. 
‘i Oe [victuals, as for. want of this rie i 


hag 





Ses DOR ORION 
POSSE os 
=| Conferuing candying, @¢. 
} doe: oftentimes meerelie perifh, 
Wor elfé by the extreame pearcing RQ 
of the falte, doe lofe euen their 
nutritiue ftrength and vertuc : and! f}eq) 
see | ifanie future experience doc hap-| 
eed, pen to controule my prefent con- Logg ye 
S| ceipt, lette this excufe a (choller , (Ps ¥ 
| quod in magnis eft voluiffe [atn. But} at 
es now to our purpofe, lette all the} 
VA bloud bee firft well gotten out of js 
Y yy the Beefe, by leauing the fame’ 
a4 fome nine or tenne dayes in our | Reali) 
FON yfuall brine, then barrell vp all the oa H) 
WOAH peeces in vellells full of holes , fae Sea 
ftening them with ropes at the biel BF 
Wii fterne of the fhip; and {o dragging % Sof |e 
them through the falte fea water Avs 1 
(which by his infinite change and! HY. At ht 
facceffion. of water will faffer, no 
| putrefaction , as T fuppofe ) you Saar) 
maiehappeliefind your Beefeboth RP a0) 
fweete and fauourie enough when 3c) 
youcome to fpend the fame. And pred 
ifthis happen to fall out truevpon es Lay 
fome tryall thereof had, then ey- vil 


ia 
Sither at my next impreflion ; ors 
when, a 


DOS RRNA 


~ 





i xt when I fhall bee vrged thereunto | 
At Z| vppon anie necefiitic of fernice, Tj 
ny! | (6) hope to difcouer the meanes alfo K 


| whereby cucrie Shippe maic car 


i 


» Mutton, 


a of Capons, Rabbets., &e. both in a NS 
ees cheape manner , and as fre(h as Wee freer 
| doe now vifuallie cate them at our Dd 


Tables. AndthisT holdtobe amoft}¢ AI 

y fingular and neceffarie fecret for all (| Oy 
our Englith Nauieswhich atalltimes NY) : 

=| PON reafonable tearmes [will bee hd. 


! lireadte to difclofe for the good of X! 
ro my countrey, 








Say 4 
3s 


g 
Sx 


21. How to make fundry forts of moft 
daintie butter, having a linely tafte 
of Sage,Cinamon, Nutmegs, AL 4ce » 
Ort. 


"THis js done by mixing a fewe exe : 7 
drops of the extracted oyle of 7 act : 
Sage ,Cinamon, Nutmegs, Mace, i 
&c, in the making vp of your but-} we | 
ter:for oyle and butter will incor- 1a) 
and agree very kindelie and \§5 i] 


3 { naturallie together. And how to ‘fag 
por } make the {aide oiles,with all necefla- jz 


KOM 22, Howto make alarger and daintier' 

Cheefe of the fame proportion of milk FV) 
then is commonly v{ed or keowne by FF 
any ofour bet Dairie women at this 7 


tie yeflells , inftruments and other Sh 
circumftances by a moft plaine and g H 
familiar. defcription. 5 Sce my Te= (Vs a 
well houfe of Arte and Naturevnder Veil! 
the Title of Diftillation. i 





okery 


er 


| ‘> :2 Cheefe of two gallons of milke, } sh 
fs . tadde a weight of tenne or twelue % 


Av} pound, which waight muft reft vp- NJ 

1, on acouer, thatis firwith the moite .(G) 
hii} 

I HX or cafe; wherein it muft truclie | s 

- Ms 


A ky 
{ 


¢ 


OS fi 
Ata} (cend by degrees as you increafe 
val 7A yourwaight, or asthe curdes doe 7S 


vam 


Ti 
i 
ik : Jj finke and fettle. Let your curdes (VJ 
a iS. temaine {o all that dare and night {©} § 
a i following vntill the next morning, S\7f 
MI | as: 
9, 2nd then ‘turne your Cheefe or |ha= 
curdes,and place your weight againe "3 
i thereon ; adding from time to time } 
fome more fmall waight as you 


thallfee caufes Note that you maft Fea 
Ni 





<@ Jaic a cloath both vnder and ouer) iW 
¥ your curdes at theleaft, if you will; i 
4\ notwrap them all: ouer as they doe g' if. if 
tin other cheefes; changing your} | 
sva|cloath at cueric turning . Allo if ASI Ie 
ese you will worke in anic ordinarie EO i 
= \ moat, you mutt placea round and Pea iD 
‘broad hoope vpon the moat, be- 
ing iuft of the felfe fame bignelle | 
or circumference, or elfe you Atif WO, 
| fhall make a verie thinne cheefe.AQga 
EYe||Turne thefe cheefes eueric mor Hay 
ot ning and cuening, or as often as yoy) 
aos you fhall fee caule , till the whey {Say 
ees} beeallrunnc out , andthen proceed Shall 6 
; 3 in ordinarie Cheefes. Notelf/ Wily 
| that thefe moates would bee full of f¢4 Bi 
holes, both in the fides and bot-} ali 
irome, thatthe whey may hane the /Pyagny). 
| fpecdier paflage. You maie alfo} SR 
} make them: in {quare boxes full OMI 
P| of holes, or elfe you maie deuile, rs 
| moates “or cafes. either round or 99 = 
ef {quare of fine wicker, which ba- oS 
XS ‘uing wicker couers, may by fome G37) 


, Ai 
‘Stee, Sian asthatyou fha ol on 


1 0Zs 
iy 


| 
neede 27) ‘ 


(nan 


SRT SS ONS 
Bea es ACA 


ee 








Rai Oe 
Saha ES So og Lore 
= ie Cookery and Hufwifery. og, 
| is | neede onelie morning and euening > 4 
to turne;the wrong fide vpwarde, | ©) 
* both the-bottomes beeing made | (OF 
e%  loofe and fo clofe, and fitting , as: S| 
oa, they maie finke frvelic within the i 
Xi tnoate or molde, by reafon of the jj DU} 
ats waight that lyeth thereon, Note, / OY 
1 GN), that in other cheefes, the coucrof fA 
ts the moat fhutteth ouer the moat: IS d 
Loe but in thefe the couers defcend and | © 
NT : fall within the ‘moates. Alfo your j Wl 
RR ‘ordinarie Cheefes are more {poon- PG 
mH) 
as 


ici 


== 


Cae: 


WK 
ee 


eS 


Se 


: 


uO) 8 gious and full of eyes then thefc, a 
by reafon of the violent prefling | yy, 
yee of them, whereas thele Cheefes fet. | © 
cI ing gentlie and by degrees, doe cut ili) 
o MQ | as clofe and as firme as marmalade. 
s(t 6) Alfo in thofe Cheefes which ~“© 
thy J preffed out after the vfuall manner, (\ Y 
Mi 2 thewhey thatcommeth from them; | (4 
bs xh if it ftand a while’, will: carrie, 
4 ©) | 4 Creame vppon it , whereby the J O) 
Shi Cheefe mutt of neceffitie bee much, 
)) Icffe , andasI gheffe by a fourth o 
| i parte: whereas the whey that! GJ} 
& commicth from thefe new kind of It 
> 3 Chee- 


BZ, 
paar 


2) 





— Cookerieand H wp wwifery. 


Wis Cheelcs is like fire water in color, % s 
¥--¥ and carryeth no ftrength with it. 
e\ fo Note alfo shat if you put in your, 
Ry curdes ynbroken , not taking a-| 
oT WAY the whey that iffucth in the§ 
“Ot breaking of them,thatfothe Chee~\j 
E \ fas will yet bee fo much the grea om 
cytes willy orca= 
1, 
at} 


ter :but that is the more trouble- 


a 


Cle \fome way , becaufe the curdes bee- 
CO ing tender will hardly endure the 
\: |turning vnleffe you bee veric care- 
\ full. 1 {uppofe that the Angclotes\ 
Fach in Fraunce maie bee made in this/Aeanl 
P71 manner in {mall baskets, and fo"SS7ihy 
ES Jikewife of the Parmeefan ; and BRIN 
Gs if your whole Cheefes confitt of vn-'¥/ Ni 
S fatten milke , they wall bee full of Ak K 
Owiy' . ar va? CAV} 12.5 
4 butter and cate moft daintilie, be-' 9 
ing taken in their time , before srt 
OK they be too dry, for which purpofe ne 
Rog), you may keepe them when they (Qgzae 
es beginne to grow drie, vpon greene Utah 
|) ruthes or nettles, I have robbed ama 
cf 124 my wifes Dairse of this fecret, who Bay 
oe hath hitherto refuled all recom- 


IC\/2. pences that haue beene offered 
ina & 





Eat Pots 


4 —— eae - Sed Ed aa a 

No PU game IN gs, 

ae) fa) ¥ Ora , ? Ls eS ke 
Cookery and. Hufwifery. RATS | 


Qa Saabs 

NEE 
i= & pas ime) 
i b 4 NK c 


I fhould not fo eafily haue impar-S\ 7 
Mes (ted the fame at this time. Andyet 
HAN ‘ [muft needesconfefle , that forthe 


¥Aa better gracing of the Title where. 

AeNwith Ihave fronted this pamphlet, 

tj haue beene willing to publifh this 

eS with fome other fecrets of worth 34 
DalSeidfor the which I haue manie times 

& ZAN refufed good ftore both of crownes 
aiGs4and angels: and therefore let no} 

DSF | Gentlewoman thinke this Book too 4s 

a} My ydeare, atwhat price fo euer it fhall S4 

Wp niSvee bee valued vppon the fale thereof, AiQuik 
xneither can I efteeme the worke toj¢ 

> 


23. Clouted creame, 
. Y Mm 
y) T AKE your milke beeing newRy 7 
milked ; and prefentlie fette ir]eeasy 
ppon the fire from morning vntill B 
the EAS 


_ (oa a a 7... AS Aaay 
[RIES ES 


ees 








Hi the euening, but letit not feeth: and 4 
this is called my Ladie Youngs clow- 
ted creame, 


24. Flefh kept {wees in furimer. 
LOY M7 Ou maic keepe veale , mutton, ee 
Mo Yc: eniGotdicrbe heat of fusomer wy 
aq\ g, or ten daies good, fo as it be new~p © 
lic and fairekilled, by hanging the jf 
) | fame in an high and windy roome. Fg 
(AY. ( Andthereforea platecupboard Full a 
WA of holes, fo as the winde maic have a 
pS! through paflage, would be placed in , 
a “7 aHrsto to auoide the offence 1 
G55 of fly-blowes) This is an approuc 
EA $3 ) PP 


WM} fecreveafie and cheape, and very ne~ 7 


(G 
yy ceflary to bee knowne and practifed 


ts 4 in hoteand tainting weather. Veale | pe 
xi maie be kept ten daies inbran. 


25. Muftard Meale, 


~_— 


\) 

of 
ie I T isvfuall in Venice to fell the | Qe 
IAL Ameale of Muftarde in their mar- BS 


ie So ig 
a ee 





é ' es se — and ie 
UBINEIA cets, aswe doe flower and mmealein ie 
is England: this meale by the additi- 


on of vinegar in two or three daies/ 
\ falbecémethexceeding good muftard, Ne. 


Sp) fOutit would bee ‘much ftronger and 


aAlifiner, if thehuskes orhuls were firfthiNe 


maiecafily be done, ifyou drieyour 
Aicedes againft the fire before you 


(' “ ee by fearce or boulter, which 


ales them. The Dutch iron hand-{ 


ey vp with vileand Giles vinegar, 


| f x6 SN fach as our ftomack would abhorre x 
3 oe fhould fee it before the mixing 


thereof with theféeds. 
} Fe 
ae 9 Bacon, Carbonado,eye. 


J - 
A SANSA 
, BROS AK TS SoMa 


AX 26, How to auoide fmoke in broiling of Mu) 


i) Ake little dripping pannes of Alsy 
o M pping p roe 


ex 


a ee 





Coo nd Hufwifery. 
isi! papery. pafting vp the corners with g¢x 
SF | ftarch or pafte , wet them alittle in oy | 
) water ( but Pope Pins Quintus his @| } 
4 Cooke will haue them touched o-} AA 
=e! uer with a feather firft dipped in aes 
|! oyle or molten butter) lay them BY 
>) | on your gridiron , and place therein} 
py your flices of bacon, turning them if 
$\as you fee caule. This isa cleanlzc % 
;waye, and auoydeth all {moke, In Raa) to) 
ithe fame manner you maye alfo HVE 0 
| broile thin flices of Polonian faw- f 
feges, or great Oyfters, for fo were ¥ © (\ 
(Oh. be carefull that your fire vader the ts) cs 
{| gridiron flame not, leaft you happen es aA 


the Popes Oyfters drefled. You muft KE 


eq 


{to burne your dripping pannes, and 
i therefore all cole-brands are heere / 


27. The true bottling of bere. 


Hen your Beereis r0-0r 12 
daies olde, whereby itis x uy 
growne reafonable cleare , f 
then # 
PN ON tS 
=~ AN Sy, | 
© Sow e Se wakes | 





‘qe Cool i Hofwifer a hee 
iB! se, |: x ry . w, y Lie, 
ib WH then bottle it, making your corks x 


| very fit for the bottles, and ftop FX ’ 4 | 
if al 


: e 
£0 WAN them clofe, but drinkenot of this if aN 
UPI deere tll they beginnetoworkea- o 

we gaine and mantle, and then you ie 
bf) BAM thall finde the fame mot excellent j 
(1 ge and fprightly drinke: and this is? @ 
i) } the reafon why bottle ale is both fo 'f 
| windie and muddie, thundring &, 
24 {moking vpon the opening of the js 
a bottle, becaufe itis commonlie i 
62 bottled the fame day that itis laid [@ 
(AY into the Cellar, whereby his yeaft 
RW becing anexceeding windie fub-KYZ 
£65) ftance,being alfo drawne with the 
(8 38 ale not yet fined,doth incorporate 
| P2554 with the drinke, and maketh it al- 
RY fo verie windie: and this is all the, 
| RJ lime and gun-powder wherewith j 
\ i bottie ale hath beenea long time, 


4 


28, How to helpe your bottles whe 
they aremufiy. 





4 -he bread is newly drawne, clofing: 
Avptheouen, and foler themrefttill 
Ymorning. Others content them- 
Helues with {caulding them in hote fay 

liquor onely till they be fweet. 


19. How'to breake whites of Egges 
Speedily, 


lik Atsss ortwo fhred in peeces , Sa 


and then beaten amongft the' Ris 
ae x:whites of egges, will bring them\RyF 
NERS Feat italy 75 soe Thiekcale 
See an oyle{peedily : fome ‘breake % 
25 them witha ftubbedrod, and forme. f 
aby wringing them often through af 
Aw (ponge. 
WI ®S ‘ iA 
iby 
Ad A Line limed euer and ftrayned o> 
Aiken: the creft of oyle peeces Esx 
or pictures , will catch ‘the flyes,) 


o Pictures Bec ch fe and Naat 
ASidceipte both for the rarenefie and S\é4 
al , f 


views 





te At tk 
Po vfe thereof doth pleafe mee aboue |] 
} all other : viz. Pricke a Cowcum-} ! 
ber full of ‘barley core with the fy 
{mall {piting ends outward’, mike |S 
little holes in the Cowcumber firft f= 
<sii with 2 woodden or bone bodkin , ff 
i) | andafter put inthe graine: thefebe-{ € 
ing thicke placed will in timecouer 'f 
allthe Cowcumber ;' fo as no man 
f\ can difcerne what ftrange plant the, 
{fame fhould be, Such Cowcumbers' 
areto bee hung vp inthe middeft of Se) 
% {urmmer roomes to draw all the flies S) | 
“5 


31. To keepe Lobj/ters, Crafijhes , 4 
Coc. [weete and good for fome 
fewe dayes. 


™Hefe kinds of fifi are noted to 


be ofno durabilitie orlafting}, 


_in warme weather :yet to pro- Wy 
‘long their dayes a little, though | 2 
x 

my as’ 





Pik Ouxk 
“a ~ Cookeriz and Hufwifery. 
4 achem by this difcouerie amongft 
Ke the fithmongers(who onely in ref-hy 
Pal pect of their fpeedie decay docfihi 
MAA now and then afford a penyworth NW 
inthem) if you.wrappe them, In} 24) 
H{weeteand courfe tags firlt moi-49p 
ftened in brine, and then burie 
thefe cloathes in Callis fand, thathay 
Mis alfo kept in fome coole and Sf 
we moift place, Iknow by mine owne fs 
BMexperience that you thall findesle 
py<yyour labour well beltowed,and the wat 
yeedrather if youlaye them in feuerall ok 
fo 


Go 
hy 


32- Diners excellent kindes of 
bottle Ale. 





Ht \ mingling two or three droppes of v4 
the extracted oyle of fage with aly> 
quartof Ale, the fame beeing wel 
brued out of one pot into 2g ie 

ther, wig 


NA. 
@)) @) 1S) 
SIR 





ez 
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Sas <_< 


fem — > 
FS 


Cc 


(Op) 
4 


Sali wine , put a fewe droppes of the ny 
12} G3 


ho eS Oe! <a AGS Teme 

a Cookery and Hufwifery. eee 

ther : and this waie a whole Stand us 

of fage ale is verie fpeedily made, Sy 

NThe like is to bee done with the £7) 

; oyle of Mace. or Nutmegs. But if NZ 

oy you will make aright goflips. cup a= 
WX] that fall farre excecde all the ale 

‘S that euer mother Beach made ta] ¢ 


a 


(S\her life time, then in the bottling 7~ 
NZ vp of your beft ale, tunne halfe a, sf 
ee) pinte of white Fpocras that is new~ 27 
AX hly made, and after the belt receipt , 4 
Gy with a pottle of ale ,. ftoppe your 
\ bottle doe , and drinke it when it fA 
is tale. Some comamende the. han- 
ging of roafted Orenges prickt full )§2) 
Xj of Cloues in the vefiell of ale, till; 
you finde the tafte thereof fufficient- PRES 
\ lic graced to your ownc liking. 


7 33: How te make wormewood wine Ye= 
rie fpeedily andingreat quantity, 


KO} 
"T’Ake {mall Rochell or Coniake kad 


{ 
| cay}: 


Lens 


BSA en Aca! 
SNS 


= 





Sawer Se ae 

pasa) Iie Oh 

[y o VEIN YEE 
ff any, 
eh extracted oyle of wormewood ther-#iy 4 
y) iin, brew ittogether (as before is HH 

AS fer downein bottle ale) out of oneYij} 
“Awotte into an other, and you fhall| \ ff 
‘ee a more neate and wallets 


SE} wine for your body, then thatwhichfis 
x {: 


is {olde at the Stilliard for right 
wormewood wine. 


4. Rofewater and Rofevinegar of thet 
colour of the Rofe, oe of the Cow/lep, 0 


and violet vinegar. 


F you would make yout Rofe-Kais 
a fr and Rofe vinegar of a Ruby pe 
colour, then make choife of the (i 
f jmfon yeluet coloured leaues 5\¢ < | 
Key clipping awaye the whites with a Jo 


A paire O fheeres, and being through 
Me, dried , put a good lar e handfull of 
Ge them into a pinte © 1 Soha | 
i red Rofewater, ftop your glaffe well & 4 | 
; MN and{etitin the fun, till you {ee that iN 
—_ YA | 


¥ 
y 


BEY) te Jeaues have loft their colour .f\\7 
> ia 7 eS Y\Y) 
pee! Or for more expedition you maic rel 
AS performe this worke in Balneo infReyay | 
by a a aie | 
SAS 
e3esi 
UES 





———- 


fewe houres, and when you take 

ut the olde leaues , you maicput\ & 
jin'frefh tll you finde the colour to: 
pleafe Paige Keepe this: Rofewater |S 
inglafles veri¢ well ftopt, the ful- by 
‘lerthe better. WhatL haue faide of | 


(2) 
Nintended: of Rofe vinegar, violet, a 
WJ imarigolde, and cowflep Gncpiee 4 
ier but the whiter vinegar you chule yee 
for this purpofe, the colour there. edt 
&) of willbee the brighter , and there~ Py 
fore diftilled Vinegar is beft. for 74 
this purpofe, fo. as the: fame bee 
(2). warilic diftilled with a' true diuifion | Oy 
St of parts, according to the manner 'HX( 
> exprefled in this: booke in the diftil- "<4 
lation of vinegar. | a. 


NG ¢, Tt he iuice of Oven ek ed 5 

2/35. To heepe the suice of Oreng Ot 
0% | Lemmons all the yearefor face, Ju= iS 
ware leps and other purpofes. aly 


Y Xpreffe their inyce, and pafte CO) 
Xs 1.0" it through an Ipocras bagge| 
toclarific itfrom his impurities, 

G then 


ww 
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CELE sx 
a5 ~~ Cookery and Hufwifery. “PES Ze | 
aki then fill your glaffe almoft to the Wise} 
mh top, couet it clofely, and let it Pe) 
Pili ftand fo till it haue done boyling ; Vii) 
then fill vp your glaffe with good 
2 \Sallet oyle, and fet it inacoole 
de\Hclofet or butterie where no funnenR 


P/ones, like to ourlong beere glaf-\\47 
VAN fes , which would bee made with #3 
SHWiittle roundholes, within two in- 
ches of the bottome to receiue 
SY apt fawcets,andfothe grounds or 
lees would fettle tothe bottome, Kays ah 
Aoaaand the oyle woulde finke downe}> | 
f Hwith the iuice fo clofely that all 
| putrefaction would bee auoyded : 
Jor infteede ofholesif there were(es 
glaffe pipes itwerethe better and Ni, 


be readier way, 


: b | 
BEDOK 


ea 





‘i Og of you ( I would I could furnith you i 
Al tty all ) with the iuice of the beft ciuill} 4 


SSeS = 


i= 
= SS 





| Us) Alhal 
il lo buy the inward pulpe of ciuill Oren- 


y) 
LV 
A os comfermakers fora {mall matter, 


= 


Hose if (courteous Ladies): you will lend g2sigt. 
sh} (Sy cares and followe my direction; 1 ey 2 
wa K 


rAR 3 


, will, heere furnifh a great number 


bee pnee? at an eafie price : About) 
) ontide or fooneafter,youmay ; ‘ 
TA) 
ges wherein theiuicerefteth , ofthe WZ a 
FS4H who doe onlie or principally refpeét Dial 
Wtheir rindes to preferue and make "SV 
A) Orengeadoes withall, thisiuice you 
A inay prepare and preferue as before. \ 


36. How to purifie and: jue an C9 ES ‘ 
cellent [mell and ate vnto fal-, 
let oyle. ‘ 


i pe pve sulle Oyle ina Velfell 


s\ L wood or earth , hauing a hole 

qiinthe bottome, to every 4. quartss 

b (of water adde sone quart. of oyle,} ¢ 
Rt) and with a’ woodden f{poane orf 
ae G5 fpattlex 


ey f aA 
AA ¥ AY NAVE 
CSA ews 





1 ; 
(Basi fpattle beate them well together i 1 | 
©) } for 2 quarter of an houré , then} @ 
©) let out the water, preventing the@yig 
s oyle from iffuing , by ftopping of Sag) 
A the hole, repeate this worke two} ere 


| orthree times , and at the laft youp AR Bhi 


5} fhall finde your oyle wellclenfed or SR 1% 
clarified. Inthis manner youmaie (7 BY 
alfo clarifie capons greafe, being OA 
firft: melted , and working with ps 


* e¢ \ S| ; ron} 
warme water. All this is borrowed Hx AME 
> 


4 of M. Bartholomeus Scapins the mai- ¥4 
fter Cooke of Pope Pins Quintus his 
) priaie kitchen, I thinke if the laft Y 
O)_| agitation were made in Rofewa- 


ter, whercin alfo Cloues or Nut- iB ly 


aan megs. had beene macerated , that 
(7%) fo the oyle woulde bee yet more}, 
| pleafing. 

Or if you fetaiarreglaffe in Bal- |p) gy 
neo full of fweet oyle, with fome SA BF 
ftore of bruifed Cloves , and rindes 7 Sa 

ha 
i 


\e 





| igs remaine in the oyle ‘till both che ftne Va 
; Pel andtafte doe pleafe you: I thinke se 
Lo manie men which at this daie doe @ | 
A Pi loath oile (as I my felfe didjnot long: V3 
2 & nce ) would bee eafily drawento a Legh 
SX | fufficient liking thereof. 


7 > 37- Howto clavifie without any Difil- AW 
Y lation. beth white and claret wine vi- Lit 
! negar, for at or fauces, 


oylea 
ie little ouer a Sensles fire, then ie is Ae 
Al ranne through a courfe gellie bag ~ 
Vy 6 twife or thrife > and 1t will bee ve- 
> {ty clearc, and keep good one whole ©) } 


a ess | 
o 28, To make a mofi delicate white ‘besid 
for the table, f 


Ni ie ar eo 
hil é SIECSEE TaN 2 





R falt,then diffolue it in cleere condu- au 
jt water, let the water fland without A a 
ftirring , fortie eight houres , then '@® b HA 

carefully draw awaie all the cleerc} “yy P| 

water onclie, filterit, and after eua~} = Ss 
porate the filtered liquor, referuing | 
the faltr, Some leaue out calcination, 


39 A delicate Candle for a 
Ladies Table. 


\! oe your Dutch Candles to RA | 


RY bee dipped in Virgin waxe, fo Wy 1 
« as their laft coate maie bee meerely \hF | 
NISC waxe and by this meanes, you <i 
H>4\ rnaye carrie them in your hand ful 
without melting , and the fent of A } 
H} the tallow will not breake-through (OF 
to: gine offence : but if youwould es 
‘haue them to refemble yellow XT 
} waxecandles, then firft let the tal- ne i 
low bee coloured with Turmericke FA qa 


¢: : ey). 
tod ed 


r) 


“+ a&_5 


5 





A) pee Cookerie and Hufwifery. 
PSH Sreatnefs, letthem take their laft 
coate from yellowvvax, this may 
bee done ina greatround Cane of 
tinne plate , hauing a bottom, and | 
beeing fomewhat deeper thenthe hes 
length of your candles:and asthe }f 





Weal 4°: How to hang your Candles in the | 
A ied aire without candlefticke. 


AL = THis will make a ftrange fhevv ©) 


vy, to the beholders that knovv 
ag HOt the conceir, itis done in this | © 
manner. Leta fine Virginall wier X 
be conueied, in the midft of ene- Ae 

AY Tic wike, and left of fome length 
Vi abouc the Gandle to faften the YY) 

>| fame to the poftesin the rcofe of 
H) your houfe, andif the roome bee NZ 
Al Pa any thing high roofed, it will bee = 
A AN hardly difcerned , and the flame 7am 
WL Rai though it confume the tallow, yer (7 
Mi Lg lit will notmelt thewler. Ke 
ik. le 


Al | ieee 
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A BUY, 
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41.Rofe Vinegar made ins anew Watt ; 
wer. 


aes ACERATE orfteep Rofe- i297) | 
eS Mureaues in faire water , letthem oe 
be therein, tillthey waxe foure mse [ih 
infmell, and then diftill ; \) ay) 

the water 


aa 
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axis WEETE Pow: 
AN} ders, Oyntments, 


| Wy Beauties, oc. 


excellent damask powder. 


Ake of yreos halfe a pound, 


er) 
ie ns Rofe leaues 4. ounces, cloues ¥ 


co one ounce, ligoum Rhodium 
i! x! | twoounces, Storax one ounce and 
j v , J 
Pay 1 ahalfe, muske and ciuet of each 10. 
graines , beat and incorporatethem 
well together, 


An excellent hand water or weafhing 
water verycheape. 


5 Apa 2 gallon of faire water 


Ix 
is 


one handfull of Lauenderflow-| © 


| ix ers, afewe clones 9 and fome orace 
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Sweet powders, 


: powder » and foure ounces of Ben- 
YOM iamin ; diftill the water in an ordi~ KC 
Feo) Bary Icaden Still: you maie diftilla 
[e: fecond water bya new infufion of [ney 
i | water vpon the feces, alittle ofthis eS) Hy 
ROW will fweeten a bafon of faire water psd 1 


# two {ma 
much roche allome as an hafell Scie 
Nut, rollirvp ina ball, rab the ftain BAA» 
A (yn therewith, and after fetch it out with 
q is warme water if neede be. 


2 4. A fweet and delitate Pomander. 


"Te two ounces of Labdanumn ,"; -) | 


of Beniamin and Storax one 


ounce; musk fixe grains, ciuet 
fixe tbe 
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Ointments, beauties, ec. 


(AXand Lignum Aloes, of eachthe if 
NY waight ofagroat:beatall thefe in 
SE wee 2 hote mortar, and with an hote fe 
HHS peftell till they cometo pafte, then | 


t 


To take faines but of ones hands 
vo COR prefently, 


Ht Sorrell ; wafhin 
mel i bs place therein. 

O é. To take awaie Spots and freckles froms \ 
the face or bands. i 
PSG, ep He fappe chat iffueth out of a Wp 
GA & Birch tree in. great. aboun- De 
Oj 
G. 
ot 
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(tte. ig ~ Sweet powders, — 
FASS (ame moftexcellentlie and maketh) 


oe, i 


: ca) 


asa 
Re vnto many... 
oS 


9. A white fucus or beausy forthe, ae | 
face. aN \ 


Ko 

' He iawe bones ofa Hogge or Me 
Sowe well burnt, beaten and W) "7 
fearced through a finefearce , ome 

etn and after ground. vpon a porphire origiag i 

7H {erpentine {tone is an exeellent fu-fi 

Ficus, being laide onwith the oyle of Bisa 


3 ‘I hie | 
Zu 
 halfean ounce of Cypres,twoRgyy) 
ounces of Calamus Aromati-/ SR) 


cus, one ounce of Rofeleaues, two ihe 
ounces of lauander flowers; beately A 
j|allthefe together ina mortar, fear | 
‘cing them through. a fine fearce Sa 

then ba 





Ointments, beauties, ¢- seco 
XA CAR 
Mt ves ithen f{crape fome caftill fope and x 
) 2 Aiflolucit with (ome Rofewatersthen cA 
Bi), incorporate all yourpon ees there- fi 
Rey with by labouring © them well ina es 
i mortar. 
of is 
‘ al 9» Damaske powder. 
yn ©) 
(ENS My~Ake five ounces of Orace, 
7 = |.& ounces of Cipres:, wee 
ii I<] of Calamus, halfe an- ounce of 
MEGS. Cloucs, one ounce of Beniamin , 
Ve a one ounce of Rofeleaues, ene ounce 
) NS of Storax calamitum, halfe an ounce 
WO) of Spike flowers » mixe them well ,isieg 
H Idi, together, pe | 


aes 


| 10. Tokeepe the teeth both white and | 


\ 
; 
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found. 


Th aquartof heny , as much { Sa 
Vinegat , and halfe fo much ppgh 


oe 


white wine, boyle them together fxn 
@ : ; 
NYand wath, your teeth therewith now 
Bi) ILS and then, 
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Syweet powders, ‘ 


Vee h -r1. Todelayheate , and cleare the al cu 


; face. 


[ea 5 May three pintes of conduit wa- ne 
Ree & ter, boyletherein two ounces aff jered 
Ree French barlie, chaunge your water, 
5 7 nge y es 
and put in the barlic againe : repeat-y 
° this fo long , till your-water pur-'Zqaeh 
Qs chafe no colour from the Bulky a 
C21 but become verie cleare :boylethe AW 
laftthree pints toa quart, then mixe ls pbs 
halfe a pint of white wine therein Fea) 4 
Hand whenitis cold, wring theiuice} amt 
of two oF three good Lemmons}efeRr: 
therein, and vie the fame for. thel~Ay eit: 
Morphew, heat of the face or hands Qn 
and to cleere the skinac. iy : 
ea | 
dc} h 
Cone, 


12. Shine kept whiteand cleare. FG 
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Ath the faceand body of a ; 
fucking childe: with breft imi 
milk,or cowmilk,ormixed Q/Z4g 
with Bale 
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tre UPS AHERN Ses 





i 
| 


hie! 


peal. 4 
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Osntments, beauties ec. 5 
Aa vvith water, euery night, and the 
ichildes skinne willwaxfaire and, 


‘ 


By\cleare, and refift funburning- 


Bi 13. fs excellent Pomatum Fo cleare KOs 
j a 


ps 
c the skinne. 
iS 


A Y V Ath Barrows preafe ofté-| 


times in May-dewe that up) 


Bel hath bin clarified in the fun,till it CY 


cu bee exceeding vyhite, then take fy 
‘ex Marthmallovy rootes fcrapingo = 


MSs the outfides, then make thin fli-F& 


a ‘ a 
W3ces ofthem and mrxe them, fetiiegs 


\\ 


th fa Balnco ,and fcumme it well till tc. 


Wn gpthem to macerate in a ciated 
oy) 


Zcome to roap, thenftraineit, an 


i Doss throughly clarified and will 


| put novy and then a fpoonefull of & 
BP May-devve therein, beating ittill 


iy i} ferue itto your vie. Let the ae] 


ad HEN aC Sa eA r 0 


ieauit be through coldin ofté change;% 
#U of May-dew,then throw away the, 


Mi ig devve,and pur itin aglafle coue- 


ting it vvith May-dewe, and (o re-) 


low- 


ar ST 
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sak lowe rootes bee two or three dayes 
ge dryed in the fhade before you vic f@G 
Ky them, ThisI had of a great profel- 7A 
Stour of Arte, and for a rare and} 


|e Neorporate with a wooden pe- x 
O)| fi file and in a woodden mortar with PA) 


© great labour foureounces of fub- | 
of 


limate , and one ounce of cradef 
Free Merete, at the leaft fixe or cight)€ 
R2Ibboures ( you cannot beftowe too ff 
52 ‘mulch labour herein) then with of- o% 
Tp ten chaunge ot colde water by abdu- fg 
Nx tion-ain glafle, take away the falts $y) 
sO).from the {ublimate, chaunge your ka 
liwater twife enery day at the Jeaft,and Ky | 
sin feauen or eight dayes (the more 
fi, the better) it will be dulcified , and 
jthenit is prepared. Lay it on with Rt 
CS) the oyle of white poppcy. 
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